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THE MAGAZINE OF WESTERN LIVING READ IN MORE 
THAN A QUARTER OF A MILLION WESTERN HOMES 











tells you what's worth seeing along oe, fo 
a certain route. Each is crammed with PNG 
local historical lore and other OV eon | 


interesting facts 


ERE EVER you find yourself in 
the West, you can get free from 
local Shell dealer’s “Finger-Tip Tour” 
booklets describing that region. 
Many motorists during their travels 
have collected the full set of eleven 
booklets. They’ve found them packed 
with western lore— helpful guides 
while traveling—sources of pleasant 
memories after they get back home. 
Next time you’re out gypsying, 


SHELL TOUR 





Each Shell “Finger-Tip Tour” booklet 

















stop at your Shell dealer’s for one of 
these ‘‘Finger-Tip Tour’’ booklets. 
It’s yours for the asking. 


When planning any motor trip, see 
your neighborhood Shell dealer. He’ll 
gladly arrange to send you free Shell 
Maps, with the best routes specially 
marked for you. Also special Shell 
Directories of hotels, auto courts, 
resorts, trailer camps... and other 
helpful information. 


ING SERVICE 


SEE THE WEST IN AUTUMN DRESS 


Let us help you plan a trip through the Columbia 
Gorge this Fall when the Maples and Oregon Grape are 
turning color! Or into the lower Sierras when this re- 
gion is aflame with orange- and red-leafed Dogwood! 
Or through Zion National Park when its Quaking 
Aspens are a riotous yellow. For information, write Shell 
Touring Service, Shell Building, San Francisco, Calif. 
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SUNSET 


He knows no rules of music scores; 
Of harmony he’s scornful. 
Yet I rejoice to hear his voice 
When days are dark and mournful. 
A most insistent optimist, 
He’s serious, not joking, 
“Tt will rain, yet! Just wait and see... 
That’s what he’s always croaking. 
Edith Bristol, San Francisco. 


”? 


THUMB MONTHS 


Throughout the Northwest and California 
one sees, occasionally, vivid reminders of 
an earlier, far different West. Still-living 
evidences even of a West the Indians 
ruled. Ann Corbett Harrison, of Klamath 
Falls, Ore., writes that last month and 


(More Sunset Gop on page 48). 


COVER PHOTOGRAPH: F. M. Carter patio, 
Los Gatos, Calif., photographed by Ansel Adams, 
San Francisco. 
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see CARLSBAD CAVERNS 


National Park on your trip East 


for only *975 from El Paso 





Save time, save money via Southern Pacific 


DID you know that the fastest, least expen- 
sive tour to Carlsbad Caverns National Park 
is from E] Paso on Southern Pacific’s main 
line? See this underground fairyland on your 
trip to or from the New York World’s Fair on 
our Sunset Route (San Francisco-New Or- 
leans) or Golden State Route (Los Angeles- 


MAIL THIS COUPON 


Mr. F. S. McGinnis, Dept. SU-8, 65 
Market St., San Francisco, Calif. 
Please send me the free illustrated 
booklet describing Carlsbad Cav- 
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Chicago). You can arrive in El Paso in the 
morning, see the Caverns, and leave on an- 
other S. P. train that night. 


ALL-EXPENSE 1-DAY TOUR 


$9.75 covers all expenses from E] Paso to 
the Caverns and back—round trip in a big. 
streamlined, air-conditioned motor coach 
(fine highway all the way), luncheon en 
route, admission fee and special conducted 
tour through all parts of the Caverns open 
to the public, and elevator fee from Caverns 
to the surface. 


“FIRST WONDER OF THE WORLD” 


These largest known underground caverns 
contain giant stalagmites and _ stalactites 
skillfully illuminated by hidden lights, and 
weirdly beautiful limestone formations re- 
sembling totem-poles, statues and flowing 
draperies. A visit to Carlsbad Caverns is an 
experience you'll remember always! 








A cranv tive for suntanning on 
Southern California beaches. . 
It’s the last month to make the 
motorcoach sightseeing tour from 
Seattle around the Olympic Pen- 
insula (2-day all-expense tour $20). 
... Fall run of salmon on the Col- 
umbia River begins now; huge and 
colorful gathering of Indians at 
Celilo Falls, east of The Dalles. 
during the run... . Indian summer 
days at Yosemite; ask at your hotel 
or camp there about Yosemite's 
chicken and steak outdoor barbecues 
and campfire evenings at El Capitan 
Bend... . Pan American Airways 
now carry passengers Seattle to 
Juneau, Alaska; flying time under 
7 hours. ... Milwaukee Road offers 
stopover at Morrison Cave in Mon- 
tana. . . . Standard Oil's lovely 
color pictures of Western scenic at- 
tractions are worthy of collection as 
vacation records. They're free at 
Standard Stations, Inc. 





MAZATLAN 


A Mexican seaport town with cob- 
bled streets, pink and blue build- 
ings, wide beaches and a warm 
surf, two-wheeled aranas to ride 
around in, palm-fringed islands 
and abundant flowers, Mazatlan 
is voted by Mexicans one of the 
most delightful places in Mexico. 
Americans are now discovering 
its charms. The Capwell Travel 
Bureau offers a series of 11-day 
all-expense rail tours from San 
Francisco and Los Angeles to 
Mazatlan and back for as little as 
$96.80 (from Los Angeles). By 
using motorcoach to the border 
and rail from there to Mazatlan. 
this same trip can be made for 





$72.20. For a folder write the Cap- 
well Travel Bureau, 20th and 
Broadway, Oakland. 


LAKE CHELAN 


Around Washington’s Lake Chelan 
is country where new glaciers and 
peaks still are being found; coun- 
try where gold is being mined. 
Around the 54-mile lake are thou- 
sands of acres of virgin forest. 
trout streams, waterfalls and 
peaks. 

From the dock at the town of 
Chelan, on the lower end of the 
long lake, a small boat leaves for 
the trip up the lake. Lake Chelan 
is an alpine-fresh lake, bordered 
by ragged spires and gigantic 
peaks of the Cascade, Sawtooth 
and Chelan ranges. As the boat 
heads up the lake, it seems as 
though you were heading straight 
for a solid wall of granite; moun- 
tains close in behind you. You 
pass a deep rock-walled passage 
with lateral gorges through which 
tumble cataracts. Near Lucerne 
the water seems velvet blue. 
There are springs along the shore: 
cascades on the mountain sides. 
Sometimes there are deer at the 
water's edge; mountain goats on 
high ledges. 

Lucerne is a picturesque little 
resort town among the towering 
mountains. From there, trails lead 
into the high country. From one, 
the Rainbow Creek Trail, the ac- 
tivities of a large mining company 
can be seen. Trails lead up to the 
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8000-foot snow-crowned _ peaks. 
Backglancing, one can see the lake 
winding below; in one_ place, 
Mount Baker to the north; in 
another, Lyman Glacier, one of 
the largest accessible glaciers in 
Washington. 

Pack horses and guides for trail 
trips can be hired at Lucerne and 
other points. Many trails are short 
enough for hiking. All practically 
guarantee good fishing. There are 
numerous camps and resorts along 
the lake—some reached by high- 
way and some only by boat. The 
boat trip up the lake is a daily 
service during summer months. 








MUSEUM 


The Museum of Navajo Cere- 
monial Art has just been com- 
pleted on the outskirts of Santa 
Fe, New Mex. The museum, built 
in the style of a hogan, houses 
records of religious drama, poetry, 
symbols and songs of the Navajo. 
It is a museum for those seriously 
interested in knowing more of the 
Navajo’s background. 


STATE PARKS 


For interesting camps and picnic 
stops consider the state parks. For 
complete information on Cali- 
fornia state parks, write the State 
Park Commission, 417 Mont- 
gomery Street, San Francisco; for 
Oregon state parks, write the 
Oregon State Highway Com., 
Salem. Ore.; for Washington, 
write the State Parks Com., 
Olympia, Wash. 


TRAVEL CREDIT 


The Travel-Credit-Plan, now 
sponsored by 66 railroads, re- 
quires that the cost of your rail 
ticket be $50 or more. Application 
is made to railroad or ticket agent 
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| for credit in amount of the ticket. 
If the routine credit inquiry indi- 
cates the passenger's ability to 
meet the monthly payments, the i 
ticket is issued. The plan includes ; TO WOMEN WHO SOMETIMES 

Pullman, all-expense rail tours, 


side trips, ete. FORGET, HERE'S A REALLY 


Ot ae HELPFUL SERVICE 
CRAFT TOURS 


For a something-different vaca- 
tion consider one of the 2-week 
Craft Tours to Carmel-by-the- 
Sea. They leave San Francisco 
and Oakland every Saturday of 
August; cost $155 (including rail 
fare, hotel accommodations and 
meals; local transportation in 
Carmel; tools, wood, and a con- 
centrated 2 weeks’ course of 8 
lessons in woodcarving at The ; your car. 
School of Woodearving). Motor- , ‘s 

ists may join a tour at $10 less. ¥ 

Write for a Tour folder. 








Forgetting is your 
privilege. Just be 
sure you let me 


watch out for 


SIDE GLANCES 
Sixser READERS recommend some 
interesting by-the-side-of-the-road 
minutiae which they've discovered. 








| ALONG IDAHO HIGHWAYS 

If youre going through Idaho, 
| be sure to see the Shoshone Ice 
Caves. Stop at Ruby’s Inn for 
flapjacks on your Bryce Canyon 
trip--vou'll never forget them. . 
The trail along the river from the 
end of the road to where the river 
enters the gorge in Zion National 
Park attracts flower lovers in May 
and June for every foot of the 2- 
mile trail is bordered with maiden- 
hair fern and columbine.—.Vrs. 
HM, i}. McClung, Hayward, Calit. 


“Should I get the car lubricated this week? When 
did I have the battery checked last? What are those 
‘wheel packs’ somebody was talking about?” If you 
don’t know the answers to these questions, there’s 
an important Smiling Associated Service that you 
really need. It’s car service on a miles-you-drive 
basis, controlled by an automatic reminder system 
that simply can’t forget. Now you can keep your car 
in top condition while you save your thoughts for 
airier things. 





TOMBSTONE HUMOR 
On an Arizona trip, explore the 
old ghost town of Tombstone. No HOW THIS FREE SERVICE WORKS 
Western movie could find a better 


setting. We didn’t see a single Next time you see the sign of the Flying A, drop in and tell 


the Smiling Associated Dealer that you want Mileage Service. 


= electric = the sae Armed with your speedometer reading, your address and 
On the — Street Is a sign phone number, he’ll put your car on a schedule for Veedol 
reading, “This is erected in mem- Safety-Check Lubrication; battery and tire service; shock 
ory of those who were too slow on absorber, air cleaner and oil filter service; and many others 
the draw.”—Mrs. Stanley L. —and see that they are performed as approved by the manu- 


Netherton, San Francisco. facturer of your car. 
. oENT Ca J ; > eve. . . 
CARPENTRY & LUMBER MILLS This is the businesslike, care-free 
way to protect your investment in your auto- 
mobile, the best assurance that you will get 
the most satisfactory and enjoyable perform- 


Near Big Springs, Idaho, about 
5 miles off No. 191 is Sack’s Cabin. 





. . usually 109 to see the fine ance always. Let’s get Associated with this 
1andwork of t 1e German carpen- really helpful service—so that all you have to 
ter who built this beautiful cabin do is drive and be happy. 

and made all the furniture for it. TIDE WATER ASSOCIATED OIL COMPANY 


. . - If you're in the vicinity of 
Lewiston, Idaho, drive over to 
Potlatch Forest Mill, the largest 


saw mill in America. The whole 
lumber industry is enacted before Let's get A S Ss 0 C lA T E D 
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THIS BOOK 
WILL HELP 
YOU 


Borrow 





Ask for a copy of this book. 
It gives a few simple hints about 
borrowing which will help you 
to use bank credit wisely and for 
your lasting benefit. 

It, likewise, details the terms and 
cost of American Trust Company 
loans to meet personal needs, to 
buy new and used automobiles, to 
buy or build homes, to repair and 
modernize homes and other struc- 
tures. 

You need not be a depositor to 
borrow from this bank. 


BANKING SINCE 1854 


AMERICAN 
TRUST 
COMPANY 





Head Office: San Francisco 
Many Offices 
Serving Northern California 


Member Federal Reserve System 
Member F.D.I.C. 














your eyes. Visitors are welcome 
and guides are provided for tours 
that take from 2 to 3 hours. Each 
spring there’s a big log drive down 
the North Fork and Clearwater 
Rivers—the last great log drive in 
the world... . If you’re near Tellu- 
ride, Colo., center of a rich mining 
industry, you'll also be near the 
little-known Bridal Veil Falls. 
more than twice as high as Ni- 
agara.—lobert Early, Spokane. 





STEP OVER THE BORDER 

So many people think border 
towns aren’t worth stopping for. 
Juarez, Mexico, across the border 
from El Paso, Texas, definitely is. 
The market is fascinating and full 
of reasonably priced native wares. 
Afternoons get hot, so I suggest 
marketing in early morning. A 
trip across the Rio Grande at this 
point is especially interesting if 
you're not going down into the 
interior.— Anne Grabber, Santa Fe. 


FOOD DELIGHTS 

If you like wild game and are in 
the vicinity of Monrovia, Calif., 
stop at the Sportsman Tavern. 
Dinner is $1.50, for which you 
dine on wild duck or trout or veni- 
son or guinea hen, ete. . . . Near 
Loveland, Colo. (on U. S. 87 and 
State 16) you'll hear about Mrs. 
Benson’s cherry pies. People come 
from California and other far 
away points just to taste them! 
Terry Stone, Portland. 
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THE VACATION GUIDE 


The Vacation Guide, by Robert 
Spiers Benjamin, is the complete 
guide to travel in the U. S. No 
question is unanswered in this 
guide to every sort of vacation, 
whether you want to go to a dude 
ranch, see the gardens of America, 
take a pack trip, motor around 
the country, or eat yourself around 
the U. S. Author Benjamin has 
his eye on the budget when he 
writes, but he succeeds in making 
this an interesting as well as prac- 
tical book. The Vacation Guide 
($2.50) may be ordered through 
the Sunset Book Department. 





FLASH! 


U.S. Lines have just announced 
that the largest American luxury 
liners, the Manhattan and the 
Washington, will inaugurate this 
month a regular cruise service be- 
tween San Francisco, Los Angeles 
and New York. The first sailing 
will be of the Washington, from 
San Francisco August 13. The 
Manhattan will follow August 27. 

These ships will call at Aca- 
pulco, Mexico. Shore excursions 
will be provided during the stops 
in the Panama Canal and at 
Havana, Cuba. The ships will 
carry first class passengers at a 
minimum rate of $250 one way; 
tourist class, $150 one way; to 
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FULL SAILS IN THE BREEZE—it’s the Southern California Yachting 


Association Regatta at Newport-Balboa, which gets under way Aug. 5 




















New York. A 10 per cent reduc- 
tion will be given on the round 
trip. From San Francisco to New 
York will take 15 days: from Los 
Angeles, 13 days. Persons making 
the round trip on the same ship 
can do it in 32 days. A round trip, 
one way by water and one way by 
rail, can be made in 3 weeks. 

Tourists with an eye on Mexico 
and only 2 weeks to spend can 
make the round trip from San 
Francisco to Acapulco in only 12 
days, by using this new service. 
This will cost a minimum of $117, 
and will allow 2 days in Acapulco. 
Longer stopovers in Acapulco can 
be arranged to allow time for the 
trip up to Mexico City. 

For details, sailing dates, etc., 
write the U.S. Lines, 665 Market 
St., San Francisco. 


CALIFORNIA RIVIERA 


Around Santa Barbara the beauty 
of the California coastline is said 
by many to exceed that of the 
Italian and French Riviera. Big 
news is the re-opening recently 
of the smart Santa Barbara Bilt- 
more. The famous Coral Casino, 
a beach club open only to mem- 
bers, will be open to and free to all 
Santa Barbara Biltmore guests. 
For a folder on the hotel, write 
to the Santa Barbara Biltmore, 
Santa Barbara, Calif. 


TO KINGS CANYON 

For a 3-day week end holiday I 
think there is no better trip than 
into the newly opened territory of 
the South Fork of Kings Canyon 
in the new Kings Canyon Na- 
tional Park, Calif. You'll find 
scenic beauty, historic interest. 
fishing, hunting, camping, winter 
sports—all depending on when 
you make the trip. 

From San Leandro the round 
trip is approximately 600 miles. 
Follow Highway 50 to Manteca, 
then Highway 99 through the San 
Joaquin Valley to Fresno. From 
Fresno, take Highway 180 (a good 
wide oiled road) east to Kings 
Canyon National Park. 

In the General Grant Grove 
section (formerly General Grant 
National Park) of the new park. 
is the General Grant tree, the 
Nation’s Christmas Tree, 267 feet 
high. Here trails lead to many 
points: Sequoia Lake, Hume Lake, 
Rocking and Balcony Rocks, 
Lookout Fire Station, Panoramic 
Point. Sweeping views of the high 
Sierra to the east and the great 
San Joaquin Valley and Coast 
Range to the west can be had from 
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COPR., 1940— WALT DISNEY PRODUCTIONS 
ALL RIGHTS RESERVED 


MADE FOR 
PUNISHMENT ! 





QUESTION “What do you 
mean, ‘RPM’ is made for 


punishment?” 


ANSWER The blistering 


temperatures that modern 
motors whip up are so ter- 
rific — that “weak-sister” oils can’t “take it.” They just 
don’t last — and they deposit the carbon, sludge and var- 
nish that play mischief with a motor’s delicately adjusted 
“insides.” But “RPM” keeps your motor freé from these 
harmful deposits, And you can’t beat it for mileage either. 


STANDARD OIL COMPANY OF CALIFORNIA 





STANDARD TRAVEL INFORMATION SERVICE 


Free routing of your vacation or business motor trips. Ask 
your Standard Service Man for the Travel Information In- 
quiry Postcard or write Standard Travel Information Service, 
225 Bush Street, San Francisco. 


Cmoricas Premier Motor OL 
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Spacious rooms and suites, hand- 


somely furnished. San Francisco’s 
traditionally famous cuisine in the 
unique Garden Court. Most con- 
veniently situated for all transporta- 
tion, and for the 1940 Exposition. 














onlinental Soliarily 


That is the thought 1 
Cardenas regarding travel in oy Americas. 
In the present crisis, MEXICO, among the Latin-American 
countries, again took the lead in making the New World 
safe for democracy. 
When vacationing in MEXICO, you feel at ease -at home, 
spiritually. And then, the climate, exoticism and rate of 
exchange factors, single out your holiday as a most pleasant 
experience -one that you want to repeat over and over again. 
Travel to “air-conditioned” Mexico City in Pullman air- 
conditioned comfort. You get more for your money using 
the Nogales-E] Paso diverse route. 

Ask your own travel agent or write us for our 


latest folders, “S 
BORDER” and “MEXICO AWAITS YOU” 





G. SERVIN, CA. NATIONAL RAILWAYS OF 
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815 PACIFIC ELECTRIC BLOG LOS ANGELES, CALIF. 














ANY ROLL DEVELOPED 
aS ia i. and 8 Amazingly Beautiful 
Prints in Natural Colors. Only 25c 
Natural Color Reprints... ..3c Eac ih 
NATURAL COLOR PHOTO, 
Room 273, Janesville, Wisconsin. 
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several of these and other points 
on Grant Park Ridge. 

The road that leads into the 
canyon is good. Surrounding 
granite peaks are mighty and 
grand. The first stop of impor- 
tance is Lookout Point, overlook- 
ing the junction of the Middle and 
South Forks of the Kings River. 
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The road crosses Ten-Mile 
Creek, famous among trout fisher- 
men. Then on to the South Fork 
of Kings River (where an excellent 
trail leads to Boyden Cave—the 
limestone cave discovered in 1920 
and only recently opened to the 
public). 

The highway crosses and fol- 
lows the river as it cascades with 
spray and foam on its way to the 
valley—taking you past Grizzly 
Falls, Deer Cove and Lewis Creek 
to Cedar Grove (where ample 
camping grounds are available.) 

For those who have time to stay 
at Cedar Grove, there are excel- 
lent trails leading to interesting 
places in Kings Canyon National 
Park. The park is open all year, 
except when winter storms may 
temporarily close the highway. 

Returning, one may take the 
Generals Highway, 29 miles to 
Sequoia National Park, through 
redwood and_ pine forests to 
Visalia. This adds miles (and 
interest) to the trip.—Mrs. R. C. 
McFarland, San Leandro, Calif. 





TIOGA PASS BUS 


All through August, Yosemite and 
Tahoe will be joined by excellent 
bus service over the famous Tioga 
Pass route. The trip takes 2 days 
(overnight at Tuolumne Mead- 
ows). You reach 9,941 feet, see 
Lake Tenaya and Mono Lake. 

For details and rates on this trip 
write to the Yosemite Park and 
Curry Co., 69 Geary St., San Fran- 
cisco. 


MISCELLANY NEWS 


Glacier National Park in Mon- 
tana will remain open until Octo- 
ber 1, thus extending the season 
for 2 weeks. .. . The burned Min- 
eral Lodge at the south entrance 
to Lassen National Park has been 
reconstructed and furnished, and 





is now open to travelers. ... A 
new note in dude ranch vacations 
has been introduced by the Pier- 
son Dude Ranch in Wonder Val- 
ley, east of Sanger, Calif. This 
ranch now accepts reservations 
from persons wishing to bring 
their own horse to the ranch for 
the duration of their vacation. ... 
Round trips to Australia are avail- 
able on the Swedish Transatlantic 
Steamship Co., ships which for- 
merly offered only one-way service 
to that country. Sailings are 
monthly from Northwest ports. 
and from San Francisco; rates 
are as low as $351 round trip 
from San Francisco. 


CAMPING GUIDE 


Modern Camping Guide, by George 
W. Martin, is the slickest bookful 
of helpful hints to the camper, be 
he the one who travels in camp 
luxury, or hits the mountain trail, 
or takes to skis. Here is the answer 
to every detail—tents, shelters, 
packs, bedding, camp stoves, fires, 
provisions, equipment, camp cook- 
ery, clothing, etc., plus what to do 
about ap insects. (Appleton- 
Century, $2.50). 





BIG TREES TOUR 


Two-day all-expense tours to Se- 
quoia and the new Kings Canyon 
National Parks over the Gen- 
erals Highway are available from 
Fresno for $17.50. Price includes 
transportation from Fresno 
through both parks, overnight 
lodging, 4 meals and return to 
Fresno. It is a convenient side trip 
for rail, bus or plane travelers. For 
a folder on both parks and details 
of the tour, write Sequoia Na- 
tional Park Co., Sequoia National 
Park, Calif. 


U. $.-CANADA TOUR 
Because Glacier Park in Montana 
and Lake Louise and Banff in Al- 
berta, Canada, are relatively close 
to each other, visitors can easily 
combine them both on one all- 
expense tour. Travelers can reach 
Glacier Park by direct rail from 
Portland or Seattle, motor through 
the park by sightseeing bus, then 
continue to Calgary, Banff and 
Lake Louise by regular bus. Re- 
turn can be made from the Cana- 
dian Parks by rail to Vancouver. 
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MOTORING IDEAS 


In response to our recent request for 
good ideas for the traveler, we've re- 
ceived an interesting deluge of help- 
ful advice from readers. 


TRAVEL CLOTHES CARE 

Use rust-proof bobby pins for 
clothes pins when traveling. 

Instead of trying to hang the 
nightly wash on clothes hangers, 
etc., take along a small clothes 
line with suction caps at each end. 

Let large things not washable 
while traveling accumulate for a 
while and then mail a bundle of 
them home, leaving more space 
for the shopping you'll do. 

When traveling without an 
iron, hang clothes in the bath- 
room and turn on the hot water. 
The steam somewhat de-wrinkles 
them. 

For wet wash cloths, bathing 
suits, ete., carry a couple of zip- 
pered transparent food bags. 

Transparent rain coats that 
fold small and fit into little bags 
are made to order for summer 
showers that may be encountered. 

Put a laundry bag in the back 
of the car for soiled clothes. 

A favorite outfit for motoring is 
a wrinkle-resisting dark rayon 
print with a detachable collar. 
Make a half-dozen collars and 
change them frequently when stop- 
ping for meals, ete. 


DRIVING PRECAUTIONS 

For night driving, keep a pair 
of white gloves in the car to make 
hand signals more visible. 

To avoid “steam”’ on the inside 
of the windshield (when driving 
with closed windows in the rain) 
keep a can of Anti-Mist in the car. 

Blowouts on the desert, and 
elsewhere, may be avoided by 
carrying a tire gauge to check on 
heat expansion in summer driving. 

You see more, avoid tedious 
night driving against blinding 
lights, and make better time when 
you start your traveling day early 
in the morning. 


MISCELLANEOUS 


To remember friends and yet 
not take up too much time with 
correspondence, address and stamp 
postcards and envelopes before 
the trip starts. 

A $10-a-day average (advises 
one well traveled Reader-Editor) 
usually covers car expenses, cabins, 
meals and incidentals for 2 per- 
sons—a handy guide for figuring 
motoring expenses. 
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You thrill to the startling panorama that 
sweeps below you at the Mark Hopkins. The 
World's Fair, the bridges, the harbor... 
new horizons for adventure. And in this gay- + 
est of hotels, the perfect close-up of good 
living. Reservations always advisable. 


* Shops and theaters 4 minutes away. 
* Garage in building. 
* Rates from $5 per day. 
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Geo. D. Smitu, General Manager 
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When Californians say | 


*, it, you know it is colos- 
oe sal. Bend ‘heart of 
oe Oregon’ country has 
200 lakes; skyline of 













f all year; evergreen for- 
ests; mountain streams; 


ing. Ask Bend Cham- 
me ber of Commerce for 
;map-folder ‘‘Bend 
Invites You.” 
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superb Rainbow fish- | 


—say the California customers | 


13 peaks, snow-capped | 
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TIPS ON TIPPING: 
Whom to tip, how much, and when; on trains, 
steamers, planes; in hotels; on cruises . . . 10c. 
Leaflet tells you. Order, Sunset Book Dept., 57 
Sacramento Street, San Francisco. 





Does Telephone 
Ringing Get on 
Your Nerves? 


The newest thing 

“Soft-Bell Hand-Telephones” have 
been installed in every room at the 
Clark, Los Angeles. Too, every bed 
has the latest inner-spring mattress 
so important for perfect rest. You 
can count on real comfort at Hotel 
Clark in downtown Angeles. 
The comfort and service at the Clark 
is enhanced by its very central loca- 
tion, Fifth and Hill, so convenient 
to all stores, theatres and places 
of other interest downtown, yet only 
fifteen minutes from “Hollywood.” 
You'll be surprised at the very low 
rates. Yes, the lowest of any first- 
class hotel in the city, rates rang- 
ing from $2.50 to $10.00 per day. 
Choose Hotel Clark when you next 
visit Los Angeles. 


Los 
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THE MAGAZINE OF WESTERN LIVING 


DISCOVERY 


To some or us the West is but a thin 
chain of memory-pictures. “Sure, I 
know the West,” we say. “Why, I live 
here.” Yet too often we let the mem- 
ories of the trips we have made become 
ruts that hold us to a cramped and nar- 
row view. 

The truth is that to many of us most 
of the West remains unexplored. Sunset 
receives many letters from travelers. 
Ever-recurrent in them is a feeling of 
discovery, of wonder and surprise even 
about close-to-home places. A Cali- 
fornian just back from her first trip to 
Oregon writes: 

“That drive from Corvallis, the ‘heart 
of the valley,’ up to Portland, with the 
blue stars of bachelor buttons in fields 
bordered with the pink stars of wild 
roses! The rosy masses of rhododendrons 

the fields of hops, tender green and so 
neatly strung on cords—the climbing 
blazes of Paul’s Scarlet roses! We went 
through Salem with its lovely shady 
streets, and its golden pioneer on the 
state house...” 

And from another: 

“Dunsmuir is a peculiar little town. It 
looks to me as I'd picture a town in 
Switzerland—all streets and almost every 
house at a different level, with the cold 
and serene Shasta so near it’s almost 
part of the town. It must be a busy little 
town, judging by the number of freight 
cars and railroad tracks. The tracks are 
straight and level in a low crevice, and 
look like a tight fitting belt stretched 
across the town making it bulge on both 
SIMES.. 33 

REVIEW OF OREGON 

Pérhaps sometimes we may need the 
help of other eyes to see the West. 
Oregon’s new guide book, Oregon, End 
of the Trail, by the Federal Writers’ 
Project re-introduced that state to us: 

“Pictorially Oregon is this: tidy white 
houses and church spires of the Wil- 
lamette Valley settlements, like trans- 
planted New England towns. . . . Alice- 
through-the-looking-glass effect of a swift 
incredible geographic change that lifts 
the motorist out of lush green forests 
and over the wind-scoured ridgepole of 
the Cascades, and plummets him into a 
grim Never-Never land of broken rim- 
rock and bone-bare plains beyond the 
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range; the lamplit frontier towns of 
eastern Oregon, the rolling, golden 
wheatlands, great ranches where booted 
and spurred men still ride; Crater Lake, 
with its unbelievably blue waters trapped 
forever in a shattered mountain peak; 
Newberry Crater, the Lava fields and 
the Columbia Gorge; and the Wallowa 
Mountains where the last  big-horn 
sheep in Oregon browse among mile-high 
lakes and meadows of alpine flowers. Or 
if the bird’s-eye view is toward the west 
coast; a humid, forested, mountainous 
region, fronting the Pacific, to which it 
presents, abruptly, a precipitous escarp- 
ment, relieved here and there by long 
stretches of sand beaches, an occasional 
lumber port or fishing village, or a river 
mouth.” 

There are a great many things be- 
sides bird’s-eye views in this new guide. 
It, like other volumes in the American 
Guide Series, is very complete, written 
and illustrated without affectation. Va- 
cation discoverers will like the clues to 
little-known places along by-way roads. 


(Binfords & Mort, $2.50.) 
ARIZONA 


Another chart and compass for West- 
ern explorers is the newly-published 
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Arizona, A Guide to the Sunset State 
(Hastings House, $2.50). Like the Ore- 
gon Guide, it is real and honest in cover- 
age; like all guides in this series, it 
illustrates and describes drama in the 
commonplace as well as monumental. 


AGED YOUNGSTERS 


In discovering the redwoods for him- 
self, world-traveler George Digby re- 
discovers them for us in his latest book, 
Under the Redwood Trees: 

“No other living things in the world 
can defy the elements like these aged 
youngsters. They seem to thrive on the 
winter rains and floods. So finely tapered 
are they that gales merely ruffle their 
foliage. Wet, spongy bark, six to eight 
inches in thickness, is their shield against 
fire. Mike, who is learned in the lore of 
these trees, and is homesick when he 
leaves them, has pointed out the scars 
of fires which swept these forests before 
Norman William crossed the channel. 

“These tall trees are having a peculiar 
effect upon me. They are so darned 
supercilious. They have seen so much. 
We poor humans, if we want to see any- 
thing worth while, have to be constantly 
on the move. These trees simply stayed 
still, while history unrolled beneath 
them. 

“Whenever I leave a place that I have 
grown to like I feel a burning resent- 
ment that the place seems so indifferent 
whether I remain or go. This quiet, 
serene glade has captured me. 

**Here it has been so peaceful: to write 
when the mood was on me, sleep only 
when there was sand under my eyelids, 
and use my stomach as an alarm clock. 

“Tf I were to stay here a few centuries 
I believe they would condescend to 
know me. Their gnarled and _ twisted 
burls might then lose the aloofness and 
austerity which is at times so discon- 
certing. Meanwhile they look down with 
their unseeing and supercilious smile, 
mocking like the Mona Lisa man’s silly 
little pretences and dull perceptions. 

***You are a fool to go,’ they seem to 
say, ‘because you have been happy here. 
You would be equally a fool to stay if 
you think that by staying you will be 
able to read us. History has unrolled be- 
neath us, and we shall be here when you 
are forgotten. Run along and play your 
silly little games of make-believe. We 
neither beg you to stay nor urge you to 
go, for we have scarcely noticed that you 
are here... .”” (Under the Redwood 
Trees; Dutton, $2.50.) 

The West hasa mood forevery thought. 
The West can cleanse, refresh and re- 
build us if we but let it. 

And when we come back from our 
seeing and exploring, we find that travel 
has another dividend for us. The new 
views have refreshed us to look again 
at old views with interested eyes. It’s 
the very best stimulation to discovering 
our ewn backyards! 
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Tie reve nas come when in many a 
Western home two kitchens are sum- 
mer necessities. Everywhere we go we 
see outdoor kitchens becoming more 
usable and outdoor cooks more versa- 
tile. 

To the ever-popular grill many have 
added ovens as a part of the barbecue 
unit. The hand-turned and automatic 
spits, because they handle large roasts, 
fowl, ete., are receiving attention. 
Here and there the old Spanish oven 
has been revived. When the week-end 
guest list is a lengthy one, these added 
facilities save time and labor as well as 
adding variety to the menu. 

Sunset has made a roundup of what’s 
new in eating out-of-doors. First, the 
Spanish oven (see photo, following page). 
so ample that a meal for 20 guests or 
more may be cooked in it all at once 
and with little effort. 


SPANISH OVEN DINNER 


(to serve 18) 





MENU | 
Salad Bar Salads | 
Roast Turkey Celery Stuffing | 
Escalloped Potatoes | 
Mixed Sweet Pickles Cranberry Sauce 
Assorted Rolls, Buttered 


Peach Pie Coffee 
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The typical menu given may be pre- 
pared in advance of guests’ arrival and 
cooked in the oven without attention 
from host and hostess. Procedure is 
simple: Oven is preheated by a wood 
fire for 2 or 3 hours. Ashes and coals 
are removed. (Oven’s stone-filled base 
and bricks store the heat.) Into the 
oven, in order given, go two turkeys, 
in covered roasters or covered with 
wet parchment paper, escalloped pota- 
(covered), and then three (or 
The birds and potatoes 


toes 


pies. 


more) 





Spanish oven has ample capacity 


are done in an hour and a half, the 
pies in 40 minutes (they cool while 
remainder finishes cooking). Buttered 
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BUBBLING HOT and deliciously gold- 


en brown, out come escalloped potatoes 


rolls in a paper bag sprinkled inside 
with water will heat through in the 
last 15 minutes. 
Any meat roast or meat loaf may be 
substituted for the turkeys. The oven 
is as fast as gas or electric heat and 
holds the heat for hours. In Spanish 
and Mexican use, its specialty is bread 


baking. 
Table setting for this dinner is 


shown below. 


ON AN OAK-SHADED TERRACE convenient to the Spanish oven, this laden table serves one purpose: to feed a hungry 
crowd. Long iron grill-plate is used as turkey platter (preheated, keeps birds hot). Potatoes and pies served in baking dishes. 
Guests mix their own salads at a side table holding necessary ingredients. 
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Beverages, too, are placed on side table 











ay 





Gh? BES 


POLES 

















EAT 
é CONSTRUCTION OF OVEN 
‘ The Mexican oven-maker who con- 
4 structed the oven illustrated here dug 


a 2-foot trench for the brick founda- 
tion. Then he laid brick, 2 bricks thick, 
for a pit the height of the oven’s base 
(2’). He filled the pit with stones of all 
sizes and topped them with a layer 
of common brick (except floor of oven 
where firebrick was used). The cone 
was built up with common brick. Split 
bricks were used at the top of the cone. 
Cold air rushes in through the lower 
half of the front opening and smoke or 
heat pours out the top half. No chim- 
ney is necessary. 

The door is made of 1 x 6 boards 
braced and faced with tin. The oven is 
closed by propping the door against 
the opening. A temperature of 500°, or 
more or less, may be established de- 
pending on the size of the fire and 
length of time it is left in. Cooking 
temperature will maintain for hours 
after the fire is drawn. Mexican cooks 
test the heat by tossing in a pinch of 
flour. If it browns quickly the oven is 
ready for cooking. 


MEAT IN ROCK SALT 


One of the most delicious ways of cook- 
ing steak is baking it in a thick coating 
of wet rock salt. Strangely enough, it 
does not become over-salty, but in- 
stead acquires a superbly seasoned 





i flavor. 
i The baking may be done either in a 
BK brick oven like the one shown above or 



















Cooked; the salt crust is removed 
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Dimension details 
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in a deep bed of coals in a fireplace. 

Put 5 pounds of rock salt in a heavy 
paper bag and add enough water to 
wet the salt all the way through. 
Remove about 24 of the salt and put a 
two- or three-inch-thick steak into the 
bag. Pack the removed wet salt back 
into the bag around the steak so that 
there is a salt layer about an inch thick 
all around meat. Place the filled bag 
in a shallow pan if meat is to be oven- 
baked, then shove into a very hot oven. 
If cooking in a fireplace, just bury bag 
in a deep bed of glowing coals. Either 
way, the steak will be done in 25 to 
40 minutes, depending on the thick- 





Ready to eat—and it's delicious! 























ness of meat and amount of heat. The 
salt coating, which will have formed 
a solid crust, is easily broken away 
and the steak, beautifully “roasted,” 
is ready to serve. 

Note: It is not advisable to salt-cook 
meat in a household range-oven. 





Four types of knives are 
needed to complete the out- 
door kit: a heavy butcher's 
knife, a chef's French type, a 

| rapier-like slicer and a husky 
parer. 


The ideal regalia for a barbe- 
cue chef is a full-length bib or 
butcher’s apron, heavy and of 
extra width. Supplement this 
with a chef’s folded waist apron 
for extra protection, hand wip- 
ing, pot holding, ete. 
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EATING OUT-OF-DOORS 





AUTOMATIC SPIT AND REFLECTOR HOOD equipment in barbecue unit at A. J. Price home, Los Altos, Calif. 


SPIT ROASTING 


According to several chefs of the West, 
spit roasting is one of the oldest and 
highest forms of the art of cookery. 
To successfully use this type of roast- 
ing the following factors should be con- 
sidered: 

1. The bed of coals, hardwood or 
charcoal, should be deep enough to 
last through the roasting period. 

2. The spit must revolve at a con- 
stant speed. Ideal rate, 6 turns to the 
minute. It is important that the rate of 
speed should be such as to keep the 
natural juices rolling around the meat 
and “stiffening” to build up the highly 
desirable crust. 


TOY ELECTRIC MOTOR, old phon- 
ograph innards, chain and sprocket were 
used to make spit at top of page automatic 








3. The spit should be one that is 
adjustable as to height above coals. 
The meat should be at least 12 inches 
above the coals. Ifit brownstoorapidly, | 
increase the distance. 

4. A curved steel reflecting hood to | 
catch the heat and deflect it down- | 
wards insures less loss of juices. | 
(Note stainless steel hood in above 





Spit roasting will not be a 
success on a windy day unless 
the meat is well shielded. In 


yhotograph.) ; 
eral any permanent construction, 








5. An ideal combination is the spit 7 fp . as: 
; ee provide for shields. ePet Px: 
with a vertical bank of fire and a pan BS 
or trough for collecting the drippings : KS: Ye 
fe 8 pping Befrilled pot-holders are not ries 
and basting sauce. , ‘ A, 
for the barbecue. Cut large 
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6. The spit itself should be made of 
cold-rolled steel and equipped with 
a prong or prongs adjustable and 
adequate to keep roasts from slipping : =e 


flour sacks in half and use for 
handling hot toolsand mopping. 
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PROTECTED from the fire and combined with adjustable grill to raise and lower 
it, this spit unit designed by Chef of the West W. Foster Stewart, of Los Altos, has 
all features of the ideal roasting arrangement. Note adjustable prongs (left on roast) 
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HAND-ROTATED SPIT AND PORTABLE GRILL. Roast is basted frequently with an herbor barbecue sauce, usingabrush 





Inserting spit-prong 


during the cooking 
The use of the automatic spit, like 
the Spanish oven, solves the problem 


process. 


a 


COMPLETE UNIT, left to right: grill, oven, fireplace with hot water coils, cupboard, tile sink with hot and cold water 























of feeding large crowds with a mini- 
mum of work. The spit illustrated will 
handle two roasts, two turkeys or half 
a dozen quail without the requirement 
of constant attention. Its addition to 
the barbecue unit also adds variety 
to outdoor menus and the mechanics 
of cooking on the spit provides plenty 
of interest. 

Sunset predicts increased use of the 
automatic spit and would welcome 
news of installations by Sunset readers. 
CHEFs OF THE WEsT, please note. 
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Cooking everything for the 
feast at the barbecue is apt to 





he confusing. Many things had Ne 
best be prepared in the kitchen, eos 
especially hot breads. SY 
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For tying meat or fowl for & pe 
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the spit, have a coil of soft ane 
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iron wire handy. 


Hickory-smoke salt adds va- aes 
riety to the baste for steak. Pat %. 
Se 
cas, 

H. Cc LASSEN HOME SARATOGA, CALIF r i ie 





ta 




















2 
» 


ALA LUAU 


Typical of the Hawaiian feast or luau 
is a table decoration of pineapple 
wedges, watermelon slices, and other 
fruits arranged on large leaves. This 
tropical custom inspired the table for 
an outdoor meal shown in the photo- 
graph at right. 

On a large bamboo tray ripe melons 
and fruits were arranged on a hydran- 
gea-leaf base. This may be done indoors 
and the tray carried to the outdoor 
table just before dinner. 

The relish plate shown is also typical 
of the Hawaiian feast. holding salted 
fish, pickled peppers, walnut meats and 
green onions surrounding a mound of 
rock salt. 


GRILLED VEGETABLES 


Vegetables as well as meats (discussed 
in June °40 issue) attain new heights 
in flavor when cooked on the outdoor 
grill. Preparing them this way along 
with the meat also saves the trouble 
of cooking them indoors. 

Tomatoes, cut in half, eggplant, in 
14-inch slices, zucchini, cut in wedges, 
all can be brushed with seasoned oil 
for cooking on a grill. If the bars on 
your grill are too far apart, put the 
vegetables in a double wire broiler. 

Baked potatoes are always favorites 
and if you have no built-in oven and 
do not like baking them in ashes, se- 
cure an inexpensive sheet-iron oven 
designed for use over a single burner. 
Simply set this over a corner of the 
grill and the potatoes will be beauti- 
fully baked without charred skins. 

Ears of corn can be stripped down 
to the last 3 or 4 husks and placed in 
ice water 30 minutes or longer. Then, 
drained well, they are placed on the 
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OUT-OF-DOORS 





ABUNDANCE AND SIMPLICITY are expressed in this fruit arrangement for 


an outdoor table inspired by the Hawaiian luau. Relish tray carries out the theme 


grill and left over the coals only 4 or 
5 minutes. With salt and lots of melted 
butter, there’s nothing better! 


GRILLED FRUITS 


Little need be done to fruits for grill- 
ing. Bananas, slightly under-ripe. are 






TOMATOES AND ZUCCHINI will 


be thoroughly grilled in about 15 minutes 


of 





FRESH FRUITS, grilled, are delicious with hot barbecued meats or cold cuts 


grilled in their skins, about 15 minutes. 
Wedges of fresh pineapple will grill to 
a beautiful golden brown with nothing 
added to them. Drained canned pine- 
apple or peach halves can be treated 
the same way, or brushed with melted 
butter and, if desired, lightly dredged 
with brown sugar. 





EGGPLANT slices dipped in oil will 


be tender and delicious in 10 minutes 








Pineapple slices, grilled or 
fried, provide a delicious diver- 
sion between mouthfuls of 
barbecued lamb. 





Freshly-ground black pepper — | 

. . | 

is always desirable. A French | 

| pepper mill is inexpensive. | 


| Sour-dough French or Italian 
| bread is extra-good spread with 
garlic-flavored butter and then 
| toasted on the grill. 
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EATING 











DINNER ON THE TERRACE, Main course: Savory stew served piping hot in individual iron hot-pots, baked tomatoes, 
corn, spicy relish, and buttered muffins. Gay plaid Buri grass mats and glass jackets complement the white pottery used 


Keeping things hot, keeping things 


cold and keeping away insects, trouble- 
some problems of outdoor eating, all 
may be solved in surprisingly simple 
wavs. Keeping things hot and cold, 
after all, are everyday food problems. 





UNIVERSAL Ice Cube Bowl is insul- 
ated to preserve ice cubes for several 
hours either indoors or outdoors. $4.95 
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CITRONELLA CANDLES, almost 
odorless, keep mosquitos and other insects 
from outdoor parties. $1.25 (refills 20c) 


Warding off insects demands more 
specific consideration. Two solutions 
are pictured below (photos at bottom 
left and right). Relishes and condi- 
ments may be placed in covered re- 
frigerator containers on a turning base. 


MAGNALITE Sizzling Platters, car- 
ried by removable wooden handles, keep 
food hot during serving. $4.60 and up 


BARREL BAR holds cold beverages, 
ice, water and glasses for handy serv- 
ice in rumpus room or garden. $28.75 


For riddance of flying pests, a prac- 
tical answer is an electracide lamp, 
which attracts then kills the insects. 
(Write Sunset for details on where to 
purchase any of the items illustrated 
on this page. 





UMBRELLA TABLE, sturdily built, 
is right height for coffee table or bench. 
48 inches in diameter. Price: $17.95 





TRANSPARENT DISH COVERS, 
designed for keeping food from drying 
out, also keep dust and insects away 











Visrors to Treasure Island are finding 
in the fresh vibrant colors and simple 
lines of the interiors shown in the Art 
in Use exhibit at the Fine Arts Building 
many ideas for their own homes. Shown 
above are two of these interiors, each 
designed to meet the problem of creating 
a sense of spaciousness in small areas. 
Richness in each case comes from the 
liberal use of outstanding craftwork. 


INTERIOR ON THIS PAGE 


The problem: To make a small living 
room spacious; to provide space for 


GAY ENAMELS by Helen Reynolds, in apartment on opposite page 








books, craftwork and other fine art. 

The solution: (By Maurice and Win- 
ona Sands, decorators; William Wurster, 
architect. [Living room of a unit de- 
signed by Mr. Wurster.]) The colors 
of the madrone tree wall painting by 
Helen Forbes were used as a theme in 
the furnishings. The specially-made dark 
green rug takes its tone from the leaves; 
the textured hangings and the reddish 
sofa repeat the tones of underpeel and 
bark. Bleached madrone wood and dark 
brown lacquer provide interesting con- 
trast in the bookease under the window. 








SMALL LIVING ROOM MADE SPACIOUS through the use of simple lines and furnishings. William Wurster, Maurice & Wawona Sands 


Shelves planned for specific uses and 
a table solved the problem of storage of 
small things. The shelves and radio 
built in them are easily reached from 
the sofa. The unusual separate table 
extension can be slid back to form a 
compact unit. 

The ceramic torso in the corner is by 
Marie Hennessey; the pottery lamp 
base, by Laura Anderson. 


INTERIOR ON OPPOSITE PAGE 

The problem: To design a small apart- 
ment for the average income. To achieve 
in it maximum spaciousness: to use fine 
examples of modern craftsmanship with- 
out cluttering. 

The solution: (By Francis J. Mc- 
Carthy, designer, and Rose Pauson.) 
The long rectangular space was divided 


LIGHT -WOOD BOOK ENDS by George Vurel: 














LIVING ROOM OF A SMALL APARTMENT by Francis J. McCarthy & Rose Pauson. For spaciousness, one color scheme was used throughout 


irregularly into three units—for sleep- 
ing, dining and living. Unity, and there- 
fore a sense of spaciousness, was achieved 
by using the same color scheme through- 
out (blue, gray, vermillion and beige); 
by using harmonious furniture (all of 
silver-gray stained Ponderosa pine, de- 
signed by Mr. McCarthy and executed 
by The Emporium, San Francisco); and 
by carpeting the entire floor with clear 
dark blue Amhaco broadfelt. 

A broad fireplace creates a spacious 
feeling in the central living area. Over 
the mantel there is a sculptured bas 
relief by Jacques Schnier. The andirons 
and fireplace tools are by Gerhard 
Becker. 

Side walls are blue, a pleasant foil for 
chairs and sofa, covered in vermillion 
corduroy. All other walls are covered 


BLUE POTTERY craftswork by Adele Wayland 


with natural-color grass cloth. Boxed 
seat cushions covered with corduroy 
make acceptable extra seats. 

The fireplace and sofa are unified by 
the long recessed wall shelf, lined in 
blue, which provides a good setting for 
hanging plants and pottery figures 
(those shown by Louise Ackerman). 

Living and dining units are separated 
by a versatile bookcase, which provides 
a sofa-back as well as space for books 
and craftwork. The top ledge holds ash 
trays, glasses and other accessories. On 
the shelves are handbound books by 
Herbert and Peter Fahey and publica- 
tions of the Grabhorn Press. Crafts dis- 
played include work of Ruth Cravath 
Wakefield, Brents Carlton, Jeanette 
Haber, David Tolerton, Adele Wayland. 

On the silver-gray dining-area table 


FIREPLACE END of living area shown above. 
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are plates and bowls of smooth-grained 
light wood, done by George Vurek; a 
rectangular metal plant box and ash 
trays by Roy Wehr; gray fiber place 
mats woven by Jessie Daggett (all from 
Amberg-Hirth). Color accents in the 
dining room include watercolors by 
Leah Hamilton. 

A rich-textured curtain 
by Carolyn and Henning Watterson 
separates sleeping area from living area. 

Crafts found a place in the bedroom 
too. The bedspread Dorothy 
Schroth Coutier; the painting, “‘Harle- 
quin,” by Merlin Hardy. Above the 
smooth-lined chests are three collages 
in black and white by Hal Goldman; 
the pottery is by Olsen and Jalanivich. 
(All art wares and furnishings in these 
rooms are for sale at the Fine Arts Bldg.) 


handwoven 


is bv 


Carpeting, dark blue 








DRIVEWAYS 


Plantings to Suit the Setting and Function 














SHADED BY LarGE TREEs (oaks, elms, pines, etc.). 
Under trees a colorful border of shade-lovers: (1) mixed 
primroses, 6”; (2) cinerarias (spring), 18-24”; begonias 
(summer), 12-15”; and in rear (4) hydrangeas, 4-5’. 








On a Hor Store. Here a low rock wall (1) planted 
with succulents retains a higher planting (2) of Heli- 
chrysum petiolatum (or Senecio Greyii), then (3) Cistus 
Silver Pink (or C. corbariensis). Little water needed. 








Format Drive. Dignified boxwood (1) edges the 
straight drive, with subdued-toned Vinca minor (2) as 
a ground-cover behind. Pittosporum Tobira in the rear 
(3) adds strength to planting. (4) Yews used as accent. 





Srmp.Le Corrace Driveway. (1) Low edger of Thymus 
vulgaris, 10”; (2) Chrysanthemum Mawii (or polyanthus 
roses), 18”; (3) rosemary, 3’; (4) white flowering peach 
(or hawthorne or crabapple) on each side of entrance. 





For an Earty Cautrrornra Country Home. The nat- 
uralistic rustic fence is covered with grapes. Mission 
olive trees lining the drive provide ornament, in their 
grayish-green leaves—and supply a fine crop of olives! 








OTHER SUGGESTIONS 
Driveway witH Sprinc CoLorine. Creeping Nepeta 
Mussini, 6-10", for a year-round-green edging; behind, 
blue of Iris Santa Barbara, 3’, to contrast effectively 
with flowering crabapples in the rear. Alternate: edging, 
helianthemums; then geraniums; Wash. thorn in rear. 


Driveway witH Fatt Cororina. In front of border- 
planting, yellow-orange Zinnia linearis (or Z. Haag- 
eana); then yellow and russet chrysanthemums; in back, 
deciduous liquidambar or scarlet oak trees to carry 
out the autumnal color scheme in their leaves. 


CotontaL CottaGe Drive. Low edging of gray herb 
Alyssum maritimum, 6”; pink, white or red geraniums 
right behind, then slightly higher white marguerites. 
Petunias (single color or mixed) could replace the 
alyssum. Agathea coelestis alternate for geraniums. 








18 


SUNSET 

















Tus BEAK is the surest clue to the iden- 
tification of a bird’s family. It is true 
that birds’ color patches are often larger 
than their beaks, and visible at a greater 
distance. But colors may vary with the 
seasons, with the sex and with the age of 
the birds, making such means of identi- 
fication misleading to the amateur. 
Markings do distinguish species and 
sub-species and are interesting once the 
birds are more than acquaintances. For 
the beginner bird student, however, who 
is interested primarily in the bird family 
(such as finch, warbler or thrush), the 
beak will be the surest distinguishing 
feature. 


v 


Anna hummingbird 


Inspection of so minute a portion of a 
bird’s body as the beak may seem often 
to be precluded by the bird’s elusive 
habits and the impracticality of close 
contact. Field glasses can assist you 
when the naked eye fails. 


WHAT THE BEAK SHOWS 
The beak indicates what a bird eats 
and, therefore, the way it lives, and the 
way it is formed. Landbirds like 3 gen- 
eral kinds of food: (1) seeds and fruit, (2) 
insects and bugs, (3) small animals or 


other birds. 


1. SEED- AND FRUIT-EATERS 
The beaks most frequently seen are 
the heavy conical kind which are used 


Ft 


I 


Linnet 


for breaking seeds out of flower-heads 
and cracking them. These bills are about 
14 inch long, thick at the base, and horny 
looking; some are more pointed than 
others. They may be any beak color from 
yellow to black. All are about the same 
size and are formed for heavy work. 
Most of the birds with this type of 
beak will be found in bird guides under 
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the family Fringillidae (Latin for chaf- 
finch). They include the sparrows (both 
lowly and aristocratic), the black-hooded 
juncos, the towhees and the friendly 
finches. Some knowledge of markings 
will be needed but markings are not so 
puzzling when the type of bill has limited 
the identification to one family or a few. 


2. INSECT-EATERS 

The bills of the insect-eaters have a 
little more variety than those of the 
seed-eaters since insects must be caught 
in many different ways. Some are caught 
in the air, some are probed for under 
leaves or in the ground or in the bark of 
trees. The insectivorous beaks are usually 
slender and sharp and are found on birds 
with very agile heads. An exception to 
the general shape are the beaks of swifts 
and swallows which are short but open 
in a wide gape (something like a pocket- 
book) to scoop in insects during flight. 


i" 
Audubon warbler 


The bills of the tiny gnatcatchers and 
their thumb-size relatives, the kinglets, 
are trim and fine, almost as precise as 
jewelers’ tools. These beaks, rarely more 
than 14-inch long, do sometimes catch 
gnats on the wing; more often they will 
be seen picking insects’ larvae out of 
cracks in leaves or bark. The bills of the 
warblers take small (rather than minute) 
insects and are therefore somewhat 
stronger than the gnatcatchers’ bills, 
though they are still less than 14 inch 
long. Birds with beaks similar to the 
warblers are the vireos and, with bills up 
to 24-inch, the flycatchers. 

The deeper that insects hide, the 
longer and slimmer must be the bills 
that search for them. One group of these 
beaks has the added advantage of being 
downward-curved. The shortest of 
these from 14- to 34-inch long, belong 
to wrens, who poke into crevices for 
spiders and beetles. The creeper is about 
wren-size, but its bill is a little longer 
since it forages in the deep fissures of 
tree trunks. The similar bill of the 
thrasher is 114-inches long. It is used to 


rustle under leaves or spade up the 
earth (including lawns) for grubs and 
cut-worms. 

There is another beak type that 
enables its fortunate bearers to eat 
almost anything they wish. These might 
be described as pointed wedges—lighter 
than the bills of typical seed-eaters but 
heavier than bills that engulf soft insects. 
The small beaks of this intermediate 
class belong to titmice and chickadees. 
They are not quite strong enough to 
crack all seeds, so the birds use them to 
hammer the seeds against a_ branch. 
Similar bills, though nearly twice as 
large, serve the thrushes, including 
robins, for securing berries and for de- 
vouring meat as tough as angle-worms 
and snails. 


3. PREDATORY BIRDS 
Adapted for the third large class of 
food is the beak of the shrike, the owl 


o 
~S 
\ 


Shrike 


and the hawk. It is the typical predator’s 
bill, with the upper mandible hooked 
over the lower. Soon enough the bird 
student will have a lesson from life in 





Blue jay 


how it is used. The bill of the jay also 
dismembers small birds, although it 
might almost be classified by its shape 
as that of a thrush. 


1. MISCELLANEOUS 





California wood pecker 


There are a few odd bills that don’t 
fit into any general class, among them 
those of the woodpecker and the hum- 
mingbird. 


* 


A sincere and comprehensive guide 
book, such as Ralph Hoffman’s Birds 
of the Pacific States (Houghton Mifflin, 
$3.50), will add interest and encourage- 
ment to bird identification. (May be 
ordered from Sunset Book Dept.) 
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A **Don’t Forget’ List 
Made for Your Garden 


FLOWER OF THE MONTH 


Voted Sunset’s Flower-of-the-Month for 
August is a streamlined columbine that 
grows wild in Texas and northern 
Mexico. Its name is Aquilegia longis- 
sima and it has canary-yellow flowers 
with long graceful spurs 4 to 6 inches 
in length. Why we recommend it: 

1. Wonderful perennial for semi- 
shady spots. Can be grown in full sun 
but flowers will develop better in the 
shade. 

2. Cheerful yellow flowers with long 
spurs and long strong stems for cutting. 

3. Lengthy blooming season of 6 to 
12 weeks, depending on site and cul- 
ture. 

4. Attractive foliage during the year 
when the plants are not blooming. 

Sow seeds now for bloom next spring. 
They cost about 50 cents per packet. 


ASTER WILT 


Now is the time that asters should be 
in their greatest glory. If yours failed 
to bloom it is probably because of wilt. 
Next year see that you buy only the 
wilt-resistant varieties. 

Symptoms of wilt: In seedling stage, 
plants appear to be afflicted with 
damping off, except that the wilt rot 
is below the surface instead of at the 
surface; in older plants there is stunted 
growth with a one-sided development 
of the plant and yellowing of the leaves, 
or the lower leaves start to wilt and 
the whole plant collapses and dies in 
a day or two. 


CZ 
SCYE 


7 ee 


PELARGONIUMS 


Whether you call pelargoniums Martha 
Washingtons or Lady Washingtons, or 
use all 3 names indiscriminately, this 
old-fashioned favorite is regaining its 
former popularity. 

Pelargonium enthusiasts say that 
this plant possesses all the beauty of 
the azalea but is longer blooming 
(May to November) and has no finicky 
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cultural requirements. Early this year 
a group of pelargonium lovers organized 
the American Pelargonium Society. 
The group meets once a month to ex- 
change cultural tips and identify var- 
ieties correctly. For further details, 
write to the secretary of the organiza- 
tion, Mrs. Anna Bobbert, 308 Chest- 
nut Avenue, Palo Alto, Calif. 

Stop in at the nurseries to see pelar- 
goniums in full bloom. At the Exposi- 
tion you will find thousands in bloom 
around the Lagoon. In the Hall of 
Flowers the growers are exhibiting 
potted plants of the best new varieties. 





GREENHOUSE ROUTINE 


Now is the time to start seeds of the 
monstrous-flowered greenhouse  cal- 
ceolarias (the kind you see in florists’ 
windows) for Mother’s Day next year. 
The Covent Garden strain (mixed 
bright colors) has individual flowers 
measuring 3 inches across. 

For beautiful blue sweet-scented 
flowers this winter, sow Exacum affine 
now. The plants are bushy, about one 
foot high, and bloom long. 

Gesnerias, old greenhouse favorites, 
furnish spring bloom if started from 
seed now. The bright flowers resemble 
foxgloves in a miniature size. 

Freesias will bloom next spring if 
seeds are sown this month. One of 
the largest-flowered strains is the 
fragrant Tubergeni type. 

Velvety-flowered gloxinias in a wide 
range of colors can be grown from seed. 
They will bloom in 5 to 6 months. 
Handle the same as you would tuber- 
ous begonia seed. 





For a long, colorful winter season. 
try poor man’s orchid, or schizanthus. 
The pansy-flowered strain is the most 
popular. Weakest seedlings usually 
produce the finest flowers. 





MAINTENANCE 


Shrubs: Give camellias, azaleas and 
rhododendrons plenty of water—both 
at the roots and on the leaves. Feed 
cottonseed meal or one of the prepared 
plant foods. 

Lilacs: Withhold water and shock 
them into complete dormancy. If put 
to sleep now, the shrubs will produce 
better flowers next spring. 

Perennials: Keep violets watered 
thoroughly and feed once with a com- 
plete commercial fertilizer. Pick off 
the runners. . . . Stake late-bloomers, 
including the boltonias, Michaelmas 
daisies, chrysanthemums and_ other 
tall ones. .. . Give each peony clump a 
trowelfulofcommercial fertilizeraround 
each plant. ... Cut back the foliage of 
Tris unguicularis (better known as the 
winter-blooming or stylosa iris) so the 
flowers won't have to force their way 
past the dense foliage of last season. 

Rock garden plants: Thin out after 
they have finished blooming or they 
will crowd out each other. Creeping 
phlox, sedums, aubretias, snow-in- 
summer and arabis should be watched 
particularly. 

Annuals: Keep flowers picked to 
keep them blooming. When seed pods 
begin to form, the main display of 
flowers is over. 

Bulbs: Any necessary replanting of 
spring-flowering bulbs, such as daffo- 
dils and grape hyacinths, should be 
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done now. .. . Old plantings of freesias 
do better if the clumps are lifted, di- 
vided, and reset in new, rich soil... . 
Gladiolus corms are ready for digging 
after the leaves turn brown. Dig with 
a spading fork to avoid any corm 
injury. 





WHAT TO SPRAY 


This is no time to weaken on the spray 
program. Scale insects should be hit 
now while the new brood is moving. 
Use a summer oil spray. Red spiders 
should be sprayed with rotenone or 
pyrethrum. Against beetles, particu- 
larly diabroticas, dust or spray with 
Caltox. Thrips are difficult to con- 
trol but rotenone sprays or dusts are 
effective. The summer brood of oak 
worms has just been hatched. Spray 
with a mixture of one pound lead 
arsenate, 114 quarts oil emulsion, and 
one quart blackstrap molasses to 20 
gallons of water. Continue to spray 
aphis with any of the popular contact 
insecticides. 





WHAT TO PLANT 


August is the last month for starting 
perennials and biennials from seed. 
Consult last month’s Sunset for sug- 
gested varieties and study the various 
seed catalogs. A whole garden full of 
perennials can be had at an expendi- 
ture of less than two dollars for seeds. 
Some of the annuals which can still 
he sown for quick color include nastur- 
tiums, Swan river daisies, zinnias and 
sweet alyssum. They start blooming 
in 6 to 8 weeks if seedlings are kept 
moist during the hot weather. 
Quicker than sowing from seed are 
nursery-grown annuals. Plants ready 
now: salpiglossis, cosmos, petunias, 
marigolds, calendulas and many others. 
Winter-blooming annuals that should 
be started now include stocks, snap- 
dragons, calendulas, scabiosa, bachelor 
buttons, pansies, cinerarias, sweet peas, 
nemesia, fairy primroses and annual 
phlox. Seeds of anemone and ranun- 
culi, popular spring plants, will bloom 
next spring if sown now. 
Many bulbs are ready to be planted 
now. Some of the more familiar ones 


are freesias, Madonna lilies, grape 
hyacinths, watsonias, autumn cro- 


cuses and colchicums. For some of the 
lesser known kinds, see page 43. 


DIVISION 


Bulbs. Any necessary division of clumps 
of spring-flowering bulbs, such as daf- 
fodils and freesias, should be done now. 
Old crowded clumps that have been 
untouched for 3 or 4 years should be 
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divided. Replant in a good rich soil. 

Amaryllis. Separate and_ replant 
amaryllis clumps now while they are 
dormant. If done this month the plants 
will bloom on schedule next year. If 
done later, the blooming season will 
be set back 2 years—possibly more. 

Miscel. Separate old and weakened 
clumps of Oriental poppies, trollius. 
polyanthus primroses, and bearded 
irises. Separate old clumps of Japanese 
irises and reset in fresh soil. Keep 
them soaked until well established. 





DIVIDE BULBOUS IRISES 


Bulbous irises—Spanish, Dutch, and 
English types—are good bets for any 
garden because they multiply so 
rapidly. The clumps should be divided 
during the month of August every 2 
vears—certainly no more than 3. Be- 
lieve it or not, the bulbs actually 
triple and quadruple in this short time. 
Divide them now and replant next 
month in well drained, light, sandy 
loam. 


KANGAROO PAW 


The strange and exotic Kangaroo Paw 
created asensation whenit wasexhibited 
at the California Horticultural Society 
last fall. The scheme of this 
Australian native reverses that of most 
plants—it has a velvety red stem with 
green flowers shaped like a kangaroo 


color 


paw. 

The Kangaroo Paw is an evergreen 
herbaceous plant with iris-like foliage 
6 or 8 inches tall. Flower spikes range 
from 18 to 24 inches in height. The 
plant is so new to northern California 
that its cultural requirements are not 
yet completely understood. In Golden 
Gate Park it is growing well in light 
sandy loam in full sun. 

Young plants of Kangaroo Paw 
(Anigozanthus manglesi) cost 75 cents 
each. They will probably require sev- 
eral years to reach the flowering stage. 





PROLONGING CUT DAHLIAS 


Big-flowered dahlias are known for 
their poor keeping qualities when cut. 
Miniatures last up to a week, but the 
big ones are good but a day or two. 
Putting various so-called preservatives 
(cracked ice, aspirin, ammonia, salt) 
in the container has been advocated, 
but best results are had with a hot 
water method. 

Carry two buckets of water into the 
garden when you cut the blooms—one 
containing steaming-hot water, the 
other cold. As you cut the dahlias, 
plunge the lower 6 inches of the stems 


into the hot water for one minute. 
Then remove to cold water. Blooms 
will last one or two days longer. 





VEGETABLES TO PLANT 


Vegetable growers will find this a good 
month to sow more seeds. The follow- 
ing ones can be started now: early 
beets, beans, broccoli, brussels sprouts, 
cabbage, cauliflower, carrots, celery, 
collards, cucumbers, endive, kale, kohl- 
rabi, leek, lettuce, mustard. onions, 
parsley, peppers, fall potatoes, radish- 
es, spinach, squash, turnips, rutabagas. 





MOVING MUMS 


Some gardeners object to chrvsanthe- 
mums because they occupy space for a 
long period and are in bloom for just a 
few weeks. A way to overcome that 
fault is this: 

Put spring-blooming bulbs and an- 
nuals in the border for the first 8 
months of the year. Meanwhile, grow 
the chrysanthemums in some obscure 
service corner of the garden. Then in 
August, when the summer flowers are 
gone, transplant the chrysanthemums 
to the border for blooming. 

With a good ball of earth around the 
roots, chrvsanthemums transplant eas- 
ily and with no delay in the blooming. 
Watering the transplanted clumps 
with Vitamin B, is beneficial. 


CEY ) 
DAHLIAS 


Continue to feed at monthly intervals 
and water heavily once a week. Early- 
blooming clumps that were left in the 
ground from last year may begin to 
look seedy from producing too many 
flowers. Cut such plants back to within 
12 or 18 inches of the ground. Fertilize 
and water well. New growth will ap- 
pear fast and in 6 weeks the plants will 
be blooming strongly again. The flow- 
ering season will be lengthened con- 
siderably —possibly until late Novem- 
ber, weather permitting. 





PROPAGATION 


Cuttings made now of English ivy, 
or of any of the fine new miniature 
ivies, will produce good plants by 
Christmas. 

Cuttings of half-ripened wood of 
daphnes, azaleas, camellias, fuchsias, 
geraniums and dianthus root easily if 


started now. 
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SUNSETS KITCHEN CABINET. 





COFFEE FRUIT CAKE 


(it keeps well, if it gets a chance!) 


This cake is good for many occasions, 
but especially for outdoor parties when 
a hearty, easy-to-serve dessert is wanted. 
Into a large mixing bowl put: 


% cups butter, soft but not melted 
1 cup brown sugar, firmly packed 
1 cup sifted all-purpose flour 
1 cup whole-wheat flour 
1 teaspoon cinnamon 
1 teaspoon nutmeg 

Ya teaspoon cloves 
1 teaspoon ginger 
1 teaspoon baking powder 

Y2 teaspoon baking soda 
1 tablespoon grated orange rind 


Rub these ingredients together with a 
blending fork or pastry blender until 
very thoroughly mixed and is like a 
coarse meal. Set aside 34 cup of this mix- 
ture. Into another bowl put: 

% cup buttermilk (or sour milk) 
Ys cup mashed banana pulp 
2 egg yolks, lightly beaten 
Blend, then stir into first mixture. Add: 


1 cup seedless raisins 
1 cup currants 


Ya cup chopped dates 
Y2 cup chopped dried figs 
Y2 cup broken nut meats 


(Any other combination of dried fruits 
making 3 cups may be used.) Mix well 
together. Spread into a large shallow 
pan (about 8-by-10-by-2), greased and 
lined on the bottom with greased paper. 
Sprinkle top with crumb mixture (from 
first step) and bake in a slow oven (325°) 
about one hour or until a toothpick or 
cake tester comes out clean when in- 
serted in the center of the cake. Remove 
from oven, let stand in pan a moment. 
then invert on cake rack. Remove paper 
and turn upright tocool.— Mrs..J.M. K.. 
Los Angeles. 





GARDEN BREAKFAST 
Honeydew with Glazed Ginger 
Scrambled Eggs Ham 
Toasted English Muffins © Marmalade 
x Coffee Fruit Cake 
Lots of Hot Coffee 








SPINACH OMELET is delicious when cooked in garlic oil. (To make omelet mixture. 
add 1 cup left-over cooked spinach, finely chopped, to 4 well beaten eggs.) Cover bottom 
of a skillet with garlic oil (prepared by letting a few cloves of garlic stand in oil a day 
or so) and when hot fry spoonfuls of spinach batter.—Mrs. J. L., So. Pasadena, Calif. 


APPLESAUCE FINGERS 


(the spice is on top; see icing recipe below) 


Y2 cup shortening 

1 cup brown sugar 

Y2 cup white sugar 

2 eggs 

2 cups sifted flour 

Ys teaspoon salt 

3 teaspoons baking powder 
1 cup applesauce 

1 teaspoon vanilla 


Cream shortening, gradually cream in 
the sugars, then beat in the eggs, one at 
a time. Sift together the flour, salt and 
baking powder. Beat, alternately with 
the applesauce, into the creamed mix- 
ture, a little at a time. Pour into 2 
greased square (8-by-8 inch) pans or into 
one large oblong (10-by-15 inch) pan 
and bake in a moderately hot oven 
(375°) 30 minutes or until done.— Mrs. 
I. H., Norwalk, Calif. 

Cool in the pan, then spread with: 

CINNAMON BUTTER ICING 
4 tablespoons butter 


Ya teaspoon cinnamon 
2 cups powdered sugar 
Hot water 


In a heavy saucepan, gradually heat 
the butter until it is a light brown. Re- 
move from the fire and add the cinna- 
mon and powdered sugar all at once. 
Add hot water, a few drops at a time to 
thin the mixture until it is of a spreading 
consistency. Quickly spread over the 
applesauce sheet and cut into finger- 
length pieces (1-by-4 inches).— Mrs. E. 
N.S., Hawthorne, Calif. 





AN OVEN DINNER 
Mixed Vegetable Aspic Salad 
Ham Slice with Mustard Sauce 
Corn Pudding Summer Squash 
Tomato Juice Biscuits 
x Applesauce Fingers, Cinnamon Butter Icing 


Coffee 
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OUR MUSTARD PICKLES 


(have a jar on hand for impromptu feasts) 


I'd like to pass along this old family 
favorite. 
It’s a two-day process. On the first day 
min: 
1 head cauliflower, broken into 
floweretts 
1 quart medium cucumbers (unpeeled), 
cut in %-inch slices 
1 quart tiny whole cucumbers 
1 quart button onions, peeled (or small 
onions, sliced) 
1 quart green tomatoes, quartered 
4 green bell peppers, quartered and 
sliced 


Cover these vegetables with a brine 
made by mixing 1 cup salt with 1 gallon 
water. Let stand overnight in a crock or 
enamel container. (The vegetable hy- 
drator pan of your refrigerator will 
answer for this container.) 

On the second day: Heat the vegetables 
in the brine to the scalding point only; 
put into colander and let drain while 
making the following sauce: 


6 tablespoons ground mustard 

2 tablespoons tumeric 

24 cup flour 

2 cups sugar 

Ye teaspoon mustard seed 

2 quarts vinegar 

Blend dry ingredients and add enough 

vinegar to mix to a smooth paste. Add 
the rest of the vinegar and cook in a 
large preserving kettle until thickened. 
Add drained vegetables and just bring 
to the boil. Put into sterilized jars and 
seal.— Mrs. F. B. W., Watsonville, Calif. 
If one vegetable called for in this recipe 
is not available, omit it and increase ac- 
cordingly amount of others.—Eb. 





PICNIC BASKET 
Marinated Tomatoes 
Deviled Eggs 


Stuffed Rolls 
% Our Mustard Pickles 


Peach Turnovers 
Hot Coffee in Thermos 











CANTALOUPE-CUBE SALAD is a favorite summer salad with us. For six persons 
I peel and cube 3 medium-size cantaloupes, add to it 4% cup orange juice, then let 
stand 30 minutes. After arranging cantaloupe cubes in lettuce cups, I top the salad with 
a dressing made by blending 1 cup grated pineapple, drained, with 14 cup mayonnaise. 


—Mrs. K. S. A., Tacoma, Wash 


FIESTA MEAT SAUCE 


(heat left-over roast in it) 


This is a real Western sauce. I make 
a large batch of it at once and keep it 
in the refrigerator ready to use on 
barbecued sandwiches or braised beef. 
It also can be kept in sealed jars. 


1 cup cooked prunes 

1 cup finely chopped onions 
2 cups finely chopped celery 
1 cup chopped or sliced ripe olives 
1 teaspoon minced garlic 

2 cups tomato juice 
Ye cup cider vinegar 

Ya cup brown sugar 

Ys cup olive or salad oil 

2 tablespoons chili powder 

2 teaspoons salt 

2 teaspoons dry mustard 

1 teaspoon ginger 

V2 teaspoon cinnamon 

Ya teaspoon black pepper 

3 tablespoons lemon juice 


Pit and chop prunes. Mix with re- 
maining ingredients in a saucepan and 
stir until well blended. Bring to a boil 
and continue boiling about 30 minutes, 
stirring frequently to prevent scorching. 
Makes approximately 214 pints. Cool 
and store in refrigerator, or while hot, 
put into jars and seal.—Mrs. V. C., 
Mountain View, Calif. 





DINNER OUT OF DOORS 
Avocado Salad 
Barbecued Shortribs x Fiesta Meat Sauce 
Escalloped Potatoes Whole Baked Tomatoes 
French Rolls Butter 
French Apple Pie 
Coffee 











SAGE SALAD. Add a few finely minced green sage leaves to cottage cheese when serving 
the cheese in a salad with vegetables or cold meats. It is good, too, in rye bread sand- 


wiches.— Mrs. R. A., Cheney, Wash. 
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Let stand it brine 


overnight ~~ 
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Foods Editor and Readers 


Talk Over Some Food Ideas 


SEASONINGS 


Seasoning is part of the glamour of foods 
cooked out-of-doors. This doesn’t mean 
that a formidable array of potent condi- 
ments and seasonings are necessary, nor 
that seasoning is to be applied with an 
indiscriminate hand. The expert cook is 
as rational in his outdoor efforts as he 
is in the kitchen. 

Most of the seasonings particularly 
adaptable to outdoor cookery are to be 
found in the kitchen spice cupboard. 
There is, however, one more or less out- 
of-the-ordinary that 
make outdoor foods distinctive in flavor 
and reminiscent of a campfire. This is 
hickory salt (just ordinary table salt im- 
pregnated with hickory smoke). Used 
chiefly for curing meats, it is all too little 
known as a barbecue seasoning. 

For baked potatoes with a smoked 
flavor, prepared indoors or out, cut off 


seasoning does 
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the ends of baking potatoes and parboil 
potatoes 10 minutes in water containing 
2 tablespoons hickory salt per quart 
water. Drain well, rub potatoes with oil 
and bake until tender. 

In small packages, hickory salt is 
available only in a few specialty food 
stores. However, in 9-pound packages, 
it is reasonably priced and available 
through grocery stores. It is carried 
regularly in rural districts, but any gro- 
cer can order it for you. 


= 
Cab 
USING OTHER SEASONINGS 

Here are some tips on using other 
unusual kitchen-cupboard seasonings on 
meats to be barbecued: 

Rub chickens with poultry seasoning 
the day before they are to be grilled or 
spit-roasted. Spareribs also are good 
treated this way. 

Rub 


cooked on the spit. Use about one tea- 


ginger into beef roasts to be 





SCALE MODEL OF PACIFICA is an appropriate centerpiece for Fair-time 
buffet supper parties. Write Sunset for information on renting this model 
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spoon ginger to 3 pounds of meat. 

A broom-like swab of fresh herbs, for 
basting grilled or spit-roasted meats, 
can be made by tying the following into 
the leafy end of a stalk of celery: sprig 
thyme, sprig basil, several sprigs parsley. 
a bay leaf. It’s a good idea to reinforce 
the “handle” of the swab (the celery 
stalk) with a wooden stick. 





FOR SULTRY DAYS 


Two refreshing punches for August 
afternoons: 
MINT TWINKLE 
1% cups boiling water r 
1 cup chopped fresh mint 7 
Ya cup sugar i 
6 tablespoons lemon juice 
1 quart gingerale 


Pour boiling water over mint and let 
steep for 10 minutes. Strain, add sugar 
to mint “tea,” and boil for one minute 
or until sugar is dissolved. Cool. Add 
lemon juice and gingerale just before 
serving. Pour over ice cubes and garnish 
each glass with a slice of lemon or orange 
and a sprig of mint. About 6 cups. 
Mrs. Herbert S. Miles, San Jose, Calif. 
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BAINBRIDGE ISLAND PUNCH 


1 cup sugar 
Yo cup water 
1 cup lemon juice 
1 cup cider 
1 cup white grape juice 
2 quarts water 
Make a syrup of the sugar and water 
by boiling together until the sugar is 
dissolved. Cool, add the lemon juice. 
cider and grape juice, and stir well. Just 
before serving add the water and pour 





over ice cubes. About 3 quarts.— Agnes 
L. Raynor, Port Blakely, Wash. 

ICE CREAM FREEZERS 
Do you long for some good old-fashioned ; 
homemade ice cream—but don’t relish a a 
tedious messy task of preparation? Then hy 
see the new models of ice cream freezers y 


at the household department of your 
local homewares stores or at ice com- 
panies displaying them. 

Some are turned by electricity. New 
models of the hand-turned variety have 
lessened friction with easy-action han- 
dles, reducing actual turning period to 
about 5 Other features are 
rust-proof metal, “‘silent’’ action and. 
on some models, rubber feet or strips to 
prevent creeping or scratching. 

It is possible now to mix, freeze and 
ripen ice cream in one hour. 


minutes. 


. 


SUNSET 
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KITCHEN AI) }»=©6 3as* WINDOW CLEANER 


Mixing Blending-Lique. WOU OVEL USCA -or your money back! 


fying Machine — One of 
Newest Aids to Cooking — this new Union Glass Cleaner with the 
Miracle Ingredient, Orthosolvate 





Sreps in roop preparation are reduced 
to a minimum with the new mixing- 
blending-liquefying machines, which are 


becoming increasingly popular with 
homemakers. The recipes below were 
originated for use with this latest addi- 
tion to the ranks of **kitchen mechanics.” 





Note that fresh and dried fruits do 
not have to be cooked before being lique- 
fied. Cream need not be whipped before 
it is added to mixtures to be frozen in 
the refrigerator. (Sufficient air is incor- 
porated into it in the blending process.) 
Fruits for sherbets can be so com- 
pletely emulsified in liquid that forma- 








LEAVES NO OY 
FILM - NOTHING 
BUT CLEAN GLASS 
WITH EXTRA 
SPARKLE / 






tion of ice crystals is reduced to a min- 






imum. 






PEACH-CANTALOUPE NECTAR 





1 cup diced cantaloupe 
1 12-0z. can peach nectar, chilled 
Dash of salt 
Mix together* until cantaloupe is 
liquefied. Garnish with a sprig of mint, 
if available. 
SUMMER MOUSSE 
This New Union Glass Cleaner has all advantages of other liquid 


Y2 cup strawberries 
glass cleaners—no sloppy pail, no messy powder, no chapped hands 


Y2 cup grapefruit sections 


. cup apricot nectar —plus the sensational new cleaning efficiency of orthosolvate. Just 
Y2 cup sugar spray this stainless liquid on the glass and wipe it off. Windows 
¥%, cup whipping cream 
sparkle! 
Mix* fruits and sugar until straw- Try the New Union Glass Cleaner. If it is not the best window 
berries and grapetruit are liquefied. Add cleaner you have ever used, of any type, we will gladly refund your 
cream and continue mixing until thick money. Specialty Dept., Union Oil Co., 617 W. 7th St., Los Angeles. 


and smooth. Pour into refrigerator tray 
and freeze without stirring. 


AVOCADO CREAM 


4 P *% ag 
At YOUR GROCER’S or Union Oil Station NEW SPRAYER 
of SERVICE §{ 





1 very ripe avocado, peeled 


STATION 


3 tablespoons lemon juice : F a 
VY teaspoon onion salt View QUALITY j 
Ys teaspoon celery salt h WON'T CLOG // Ss 


Mix* all ingredients together until the 


consistency of a smooth paste. Serve as a {a 

dressing with sliced tomatoes or asa Jago ff fl @eQ FY fF FAs sie Le —lCiL i} 

sandwich spread. Se | 
*In mixer-blender-liquefier. | 

; e 
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HER MEALS een your 


appetite like fresh sea air! 





Fine as she appears on 





the beach, this bathing 
beauty is at her best 
when she’s serving tasty 
meals made extra-enjoy- 
able with A. 1. Sauce al- 








ways on the table. Try 
A. 1. Sauce and see how 
much it improves the 
flavor of steaks, chops, 
roasts, stews, gravies, soups, eggs, salads, 
baked beans, and tomato juice. Send for 
free recipe booklet. 

G. F. Heublein & Bro., Hartford, Conn. 








HEUBLEIN of HARTFORD Since 1875 





FREE! SUNSET’S NEW BOOK CATALOG 


our copy today—Sunset Book Depart- 


Write for 
sacramento Street, San Francisco, Calif. 


ment, 576 








JELLY CHAMP 


Finds New Way to 
SEAL GLASSES | 


SAVES WORK 
AND MONEY 


Says Mrs. F. B. Tillou, Jr. 


@ “I've won 23 prizes for jelly 
making—and sinceI discovered 
Jirry-SEALs they have saved me 











so much time, work and money. 

Last year I put up almost 300 glasses with JirFy-SEALS 
and every one has kept perfectly. No more parafin | 
to melt, no waiting.” Seal any size or shape jarin2 | 
seconds with tough, transparent JirFy-SEALS. Simply | 
moisten, press down and slip on rubber band. 10c 
package of JirFy-SEALS seals 25 glasses—complete 
with bands, labels—at 5c to $1 stores and grocers! 


JIFFY-SEALS 


Clopay Corp., Dept.1349, Clopay Sq., Cincinnati, 0. 
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These items for outdoor or indoor cookery are found in 


many homewares stores, but if not stocked in your 


locality, write Sunset Magazine for where to send orders. 





IRON CRANE AND POT can be easily 
installed in any fireplace, indoors or 
out. Crane and pot complete, $6.95 


OVENETTE bakes potatoes, heats 
rolls and keeps dishes hot on outdoor 
grill as well as at kitchen stove. $2.75 





CHINA CASSEROLES in gay colors 
and novelty designs keep foods hot or 
protect jams or relishes from insects 


COVERED INDIVIDUAL casseroles 
for keeping foods hot, available in 
many designs, wares and _ prices 





KAKOVER has 3 sections for conven- 
iently carrying cake, pie and sand- 


TO KEEP COFFEE HOT: Flavo dtp 
coffeemaker (8-cup about $6) sits on 


Keepot, candle-heated stand ($1.75) wiches to the outdoor table. $1.65 


SUNSET 





ROBOT TABLE BROILER broils 
meats and heats foods right at the 
table (near an electric outlet). $7.95 





BROWN BAKER SET, complete with 
black and brass alcohol burner; ideal 
for making creamed and chafing dishes 





KOOLER KIT, carries ice, beverages 
and cold foods to outings. Shaped 
for convenient car packing. $6.25 





DEMI TASSE SETS for carrying cups 


and saucers when serving after-dinner 














coffee outdoors. Complete, $4.60 up 
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| Jelly Champion 
takes no chances! 


MRS. DANIELS INSISTS foe 
ON CERTO -THE =H 
““TRIED AND TRUE”’ * 

| PECTIN THAT TAKES 

3 THE GUESSWORK 

| OUT OF JELLY-MAKING! 


RS RG pare as oa 





eVids Is ¢ 
ch jams and jellies made 
7 prizes at 
casi Fair. Read — 9 
to say about jelly-ma ing 









“In my opinion, it’s downright gam- 

bling to try to make jelly without Certo,” 
says Mrs. Daniels. ‘‘With Certo, it’s easy to 
jell al// fruits . . . so why take chances with 
costly fruit juice? 





¥ 
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E> 
¥E a 


“Certo is such a time-saver, too! Only 

¥% minute boil for jellies—a minute or 
so for jams! You’re through in just 15 min- 
utes after your fruit is prepared! 


“No juice boils away 

when you use Certo, 
sO you average 11 glasses 
instead of 7—actually half 
again more jam or jelly 
than you ever got the old- 
fashioned ‘long-boil’ way! 





tie 
yp 


as 


Talia 





a“ 


warn 


“Because of that short 4% minute 
boil, you don’t boil off the good 

fruit flavor when you 
use Certo. So your jams 
and jellies have really 
wonderful flavor ...more 
like the delicious, ripe, 
fresh fruit itself!” 


ING KIT 

_PIECE JELLY-MAK 

CERTO 10-PI $2.00 valve for only $1.00 
oe oa : 


ools you've always 
colander of just 


* 
te f 

























Here are the t - 
—aluminu 

pager pine enameled paraffin = 
wah wooden handle; ——— 
huller; cherry pitter; apple _ 
wooden-handled aluminum — 
ing cup; 60 assorted jelly glass — 
long-handled wooden spears —_ 
clotn for straining juice; — 
elly glass covers, 4% 

$2.00 value— 
'd a label from one 







Copyright. 
General Foods 
Corp.. 1940 


paper j 
colors. Regular 
for only $1.00 an 
bottle of Certo! 





Look for the tested recipes under 
the label of every bottle of Certo, a product of General Foods. 





GENERAL FOODS, Battle Creek, Michigan S.8-40 


Enclosed 1s $1.00 and a label from one bottle of Certo. Please send me 
the Certo Jelly-Making Kit (regular value $2.00) which is described above. 


Name $s 





Street 


City 





State 


(This offer expires December 31, 1940—good only in U.S. A., except where legally prohibited) 

















NOW AT NEW 
LOW PRICE.. 


the half-pint size 
of this delicious 
French Dressing! 

















at its new low price 
—try this real French Dress- 
ing which so many smart 
hostesses use to give Bowl 
Salads that “‘just-right” fla- 
vor! Made with “FRESH- 
PRESS” Salad Oil, it tastes 
fresher than home-made. 


Ask your grocer today for 
half-pint size at new low price! 


BEST FOODS 
FRENCH DRESSING 














MAKE MONEY with Swedish Massage 


‘ PN cat Men...Women...Learn this fascinating profession in 
- : few short weeks. Age no barrier. Become trained techni- 
cion in Swedish Massage, Physiotherapy, Reducing and 

Body Building Techniques. Many have opened their own 
» business... others successfully practicing in hospitals, re- 
sorts, etc. A mail order Diploma may not give you ACTUAL 
EXPERIENCE necessary to MAKE MONEY... Take your 
training in Los Angeles. Write today for free Booklet on 
short inexpensive course, or visit our classes. No obligation. 


NATIONAL HEALTH INSTITUTE 


542 So. Broodwoy Los Angeles, Calif 














Suite 306-S 
(Al Williams System — Est. 1920) 














“Stay out of the kitchen 
with Lynden Chicken’”’ 
chicken on hot biscuits 
—chicken pie—creamed— 
all made easy with Lynden 
Roast Chicken. Breast and 


“Tt’s the 






+ gt only with rich CHICKEN” 
Iyy coohed" 
U.S. INSPECTED 
BONELESS 


ROAST CHICKEN 





28 











| 
| 
| 


| 





found in any grocery. 


Chel of the Wat 


Adventures in the Art of Cooking 


...with men...by men...for men 


Cusrs or THE west 
is dedicated to mascu- 
line masters of the cu- 
linary art—both one- 
dish “chefs” and those 
with a well-rounded 
repertoire. Contribu- 
tions are accepted from men only and may 
be in the form of recipes or suggestions on 
cookery technique for indoors or outdoors. 
Reward for accepted contributions is the 
honorary insignia of the right royal order of 
CuEFrs OF THE West—a chef’s cap, de- 
signed in the best tradition and suitably 
emblazoned, and an engraved card to 
record forever the skill of the “chef.” “Chef” 
Gordon Goodwin, Sunset’s arbiter of mas- 
culine culinary, is sole judge of contribu- 
tions. Recipes submitted should be clearly 
worded, with name and address of contrib- 
utor legible. 








GNOCCHE A LA ROMANO 


In a past issue we asked for a recipe for 
Gnocchi, the traditional dishes of 
Italian cuisine. There are many variations 
of Gnocchi, but “a la Romano” is the most 
popular. Unless you try an Italian grocer 
you may have trouble in finding semolina. 
Farina, the breakfast food variety, is to be 
-ED. 


one of 


1% cups semolina or farina 
1¥2 pints (3 cups) milk 
Butter 
2 eggs 
1 cup Parmesan cheese, grated 
Salt, pepper and nutmeg 


Season the milk with enough salt to 
taste and bring to a simmering boil. Add 
the semolina or farina, slowly to avoid 
lumping. Stir with a wooden spoon and 
when thick add 2 tablespoons butter, 
14 cup of the cheese, pepper and nutmeg 
to season. Stir well to blend all together. 
Remove from the heat and add the 
beaten eggs. Mix well and pour into a 
flat, shallow pan to about %-inch thick- 
ness. Cool, then cut with a very small 
biscuit cutter. Flour hands, roll into 
balls the size of a walnut. Then place in 
a baking pan with melted butter and the 
remaining half cup of cheese. Bake in a 
moderately slow oven (325°) about 30 
minutes. 

Another method in serving the above 
recipe is to poach the Gnocchi instead of 


baking. Drop the Gnocchi balls in milk 
and then use the milk for a cream sauce, 
adding the remaining cheese. 

Gnocchi also may be served with a 
fresh tomato sauce. Poach the Gnocchi 
balls in salted water for 10 minutes, re- 
move and add the fresh tomato sauce 
and sprinkle with the remaining cheese. 


Tomato Sauce for Gnocchi 
1 pound tomatoes, peeled 
2 shallots (or small green onions) 
1 bay leaf 
1 sprig thyme 
10 peppercorns 
2 tablespoons butter 
1 tablespoon flour 
Y cup lean ham, minced 
1 tablespoon vinegar 
Salt and pepper to season 
Melt the butter in a saucepan, add the 
minced ham and_ shallots 
chopped. Cook gently until tender but 
not Add 
peppercorns and tomatoes, sliced. Sprin- 
kle with the flour and stir all together 
and boil for about 20 minutes, or until 
well reduced. Pass the sauce through a 
tammy-cloth* (or fine sieve), heat again, 
season to taste and serve.—Dr. George 
A. Selleck, San Francisco. 


or onions, 


browned. seasoning, herbs, 


*Simply a square of flour- or sugar-sack- 
ing which is laid over a bowl. The sauce is 
poured on its center. The cloth is folded from 
the sides toward the center, in overlapping 


folds and then twisted until all sauce is ex- 


pelled. It is, incomparably, the finest method 
of straining and “polishing” a white cream 
or fish sauce.—eED. 





CREAMED MUSHROOMS 
1 pound fresh mushrooms, washed 
Ys pound butter 
1 teaspoon paprika 
1 teaspoon salt 
Ys teaspoon white pepper 
4 tablespoons flour 
1 cup cream 
Ya cup top milk 
1 tablespoon lemon juice (or to taste) 
Saute mushrooms in butter. Add flour, 
salt, pepper and paprika. Blend until 
smooth and slightly browned. Add milk 
and cream and cook all to a smooth 
creamy sauce, stirring constantly. Add 
lemon juice gradually, stirring rapidly 
to prevent curdling. Serve on toast 
triangles.— Arthur G. Seubert, South 
Pasadena, Calif. 


SUNSET 


BAKED FILLET OF ALBACORE OR 
YELLOWTAIL 

Slice fillet into serving portions and 
fry quickly, about one minute to each 
side. Leave fish in skillet and add 2 
tablespoons water, a dash each of Al 
or Worcestershire sauce and savory 
salt, and a pinch of thyme. Slice over 
all one medium-size onion, leaving slices 
whole. Arrange between these slices of 
two medium tomatoes. Over all arrange 
12 green asparagus tips and a sifting of 
Parmesan cheese. Finally, pour over the 
fish 1 cup mild barbecue sauce. Cover 
skillet and bake 15 minutes in a moder- 
ate (350°) oven. 

Place fish carefully on a platter and 
serve with potato chips, a green salad 
of chicory or endive and hard-boiled 
eggs with a tart French dressing, sour- 
dough bread and Gorgonzola or Roque- 
fort cheese.—P. R. Hornbrook, Los 
Angeles. 
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PIGS ’N SPUDS 

Peel baking potatoes of uniform size, 
about 2 inches in diameter and 3 inches 
long, and core lengthwise with an apple- 
corer. Put into a pot of cold salted water, 
bring to a boil and cook 5 minutes. 
Drain and dry on a towel. Insert in the 
cored hole a link of pork sausage of the 
“little pig” variety. 

In the meantime, prepare a basting 
sauce of melted butter or bacon grease, 
seasoning with a dash of Worcestershire 
sauce and garlic salt. Coat potatoes with 
this basting sauce, then roll in finely 
powdered cornflakes, finishing with a 
dusting of paprika. Place potatoes in an 
oven preheated to moderate temperature 
(350 degrees) and bake one hour, bast- 
ing if necessary. Place potatoes on oven 
shelf with a pan below to catch drip- 
pings.— Allan K. Dart, Los Angeles. 


SABAYON 
6 egg yolks 
6 tablespoons granulated sugar 
2 egg whites 
6 tablespoons sherry 

Beat the egg yolks and sugar together 
until light and fluffy. Fold in the stiffly 
beaten egg whites. Put in a double boiler, 
over low heat (allowing water in bottom 
to merely simmer). Beat the mixture 
and keep on beating constantly until it 
reaches the consistency of whipped 
cream or a very heavy custard. Add 
sherry and continue beating for about 30 
seconds more. Remove from fire and 
serve hot in dessert glasses. Serves 6. 

If cold Sabayon is preferred, it may 

be chilled in the refrigerator in the 
glasses in which it is to be served.— Keith 
Allen, Berkeley, Calif. 
This delicious dessert custard has several 
variations in the spelling of its name. “Say- 
hayon” is the French version, “‘Zabaione”’ 
is the Italian spelling —ev. 
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ROASTED SAVORY SPARERIBS 

Select as many sides of spareribs as 
required and have the butcher crack 
them down the middle. Cut between the 
ribs into serving-size pieces. Rub each 
piece well with a mixture of 2 tablespoons 
rubbed sage to one cup flour. 

Place the ribs over a slow charcoal 
fire (at least 12 inches above the coals), 
or under a range broiler, or in a mod- 
erate (350°) oven on a rack placed in a 
large drip pan. 

Turn frequently as soon as the ribs 
start to brown and baste often with the 
following sauce: 

1 teaspoon garlic salt 
1 teaspoon onion salt 
Y2 teaspoon freshly ground pepper 
1 teaspoon savory salt 
1 teaspoon dry mustard 

Ya cup olive oil 

Y cup vinegar 

1% cups cold water 

Mix together thoroughly and apply 
with a swab or brush. 

Cook the ribs slowly for 45 minutes 
to one hour, depending on the thickness 
of the ribs and the heat of the fire.— 
George M. Richardson, Mill Valley, Calif. 
We liked the way this recipe stresses slow and 
thorough cooking. Spareribs are about the 
only cut of fresh pork good grilled.—xEp. 


ESTOUFFADE 

This, a glorified beef stew, is one of 
the oldest dishes in French cuisine. The 
recipe was obtained from a little inn 
near Dijou in the heart of the Burgundy 
district, where fine cookery is a cherished 
tradition. There is no finer dish com- 
bining beef and red wine and none more 
palatable or satisfying. If the procedure 
would seem to be a bit involved, be 
assured that the effort will be well 
worth while. 

The ingredients used, though a little 
unusual, are found in the well-stocked 
markets. 


4 Ibs. round beef (cut into cubes, about 12 
to a pound) 
Y |b. fat pork or bacon for larding 
3 cups good red wine 
4 carrots, sliced 
8 medium tomatoes, each cut into 8 to 12 
pieces 
1 (4 oz.) can chopped olives (or 24 black 
olives, pitted) 
6 cloves garlic, peeled and crushed 
4 medium-sized onions, chopped fine 
Y2 |b. fresh mushrooms, cut in small pieces 
1 bay leaf 
2 sprigs thyme or 2 teaspoon ground 
thyme 
Dry peel of '2 orange, cut in strips 
2 or 3 sprigs parsley tied in bouquet with 
tops from one head celery 
2 to 3 tablespoons olive oil 
1 calf’s foot, cut in two and parboiled 
Y% |b. lean salt pork, diced and parboiled 
1 pint meat stock or as much canned 
consomme 


The beef, after cutting, should be 
larded with the pork or bacon fat. It 


should be done with a larding needle and 
if your butcher is your friend, he will do 
it for you. Season meat with salt and, 
if possible, freshly ground black pepper. 

Mix wine with next ten ingredients 
listed. To this marinade add the meat 
and let stand at least 3 hours, occasion- 
ally turning pieces of meat. 

Cover lean pork and calf’s foot with 
meat stock and simmer 30 minutes. 

Heat the olive oil in a heavy frying 
pan. Remove beef from marinade, wipe 
with a towel and brown in hot olive oil. 
turning to brown all sides well. When 
browned, pour off oil. Strain marinade, 
reserving liquor. Add solids of the mari- 
nade to the meat. Cover pan and simmer 
10 to 12 minutes. 

Now transfer all ingredients, includ- 
ing liquid from marinade and parboiled 
meats with liquor, to a large, covered 
earthenware casserole or a Dutch oven. 
Put in a very slow oven (275°) and 
cook 4 to 5 hours, or until meat is tender. 

When ready to serve, skim off grease 
and remove bouquet of parsley and 
celery leaves. The liquor may be slightls 
thickened with 2 or 3 tablespoons flour 
thoroughly blended with as much butter. 

Serve with well-buttered noodles. 

This dish is perfectly delicious served 
cold. And that’s the reason for the calf’s 
foot —it jells the liquid and, of course, 
for serving cold, the thickening isomitted. 
To prepare the dish for cold service, re- 
move meat and calf’s foot (which has 
been boned) and place in a bowl or mold. 
Strain the cooking liquor over the meat 
and chill in the refrigerator. 


S 
POMMES FLORENTINE 


For those who would like to trv their 
hand at something quite sophisticated 


&. 





we recommend this recipe. 

First, prepare some potatoes Duchess: 
Put boiled potatoes through a ricer or 
food mill. To each cup of potatoes add 
one beaten egg, one tablespoon butter. 
and one tablespoon cream. Season with 
salt and pepper and beat with a wooden 
spoon until light and fluffy. 

Then cool potatoes to room tempera- 
ture. With a spatula, spread out on a 
board to thickness of 14 inch. Cut into 
long strips about 11% to 2 inches wide. 
Down the center of each strip lay a strip 
of spinach puree. This can be done with 
a pastry bag, using a tube with 14-inch 
opening. 

Now roll up the potato strips neatly. 
The idea is to have a long sausage-like 
roll of potato with a core of spinach. 
Pinch the edges of the potato strip to- 
gether so that the roll is well secured. 
Cut these rolls into 24%- to 38-inch 
lengths, brush well with beaten egg, roll 
in fine bread crumbs and deep-fry to a 
nice brown. 
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BEST FOODS 


MUSTARD 


WITH 


HORSERADISH 


- 
€: 
: : ‘ 
Boy, it’s a “natural’’ 
for pepping up 
COLD CUTS! 


\ 


In fact, serve Best 
Foods Mustard-with- 
Horseradish wher- 
ever you formerly 
used ordinary mus- 
tard. See how much 
more zip it has! In- 
expensive, too! Good 
food stores every- 
where now carry this 
exciting new kind of 












mustard. 
I as awe 
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Wii AMAZIN AY PE 
Bondex Does All 37 Jobs At Once ! 
WATERPROOFS: BEAUTIFIES-PRESERVES 


AT LOW COST, Bondex transforms a drab 
factory, apartment or home. Brings new 
beauty. Waterproofs walls adding years of 
life to masonry, concrete, stucco. 

BONDS WITH THE WALL. Bondex ac- 
tually becomes part of the surface sealing 
out rain, sun and dampness. 

SIMPLE TO APPLY with brush or spray. 
Bondex does 3 jobs in one treatment. Meets 
Federal specifications. Use on unpainted and 
porous masonry and with Bondex-Primer on 
painted and non-porous surfaces. For leaky 
basements, too. In 16 colors at 

paint and hardware stores. Tue 
Rearpon Co. or CALIFORNIA, 
526 S. Alameda Street, Los 
Angeles, California. 


BONDEX cewenr rain 
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SARE HOMES 


Sunset’s Room by Room 
Check-List of Danger 
Points is Continued 


Scunser doesn’t recommend continual 
worry about whether or not your home is 
safe, but a few precautions attended to 
once will save many an accident. Last 
month we ran the first installment in an 
alphabetical room-by-room safety check- 
list. Below, the check-list is continued. If 
you can answer yes to every question, the 
odds are against accidents in your home. 


GENERAL 

1. Is your roof of asbestos, metal or 
some fire-resistant shingle? 

2. If roof is tile, are all tiles secure? 

3. To eliminate standing on wobbly 
chairs, is there a step ladder with safety 
legs on every floor? 

4. Are only non-inflammable liquids 
used for cleaning purposes? 

5. Are dust and dirt sweepings carried 
outside rather than being left in a con- 
tainer in a closet or put in a heat regis- 
ter? Is care taken to throw dust only 
into a cold stove? 

KITCHEN 

1. Do you keep a flashlight in the 
kitchen for inspecting pilot lights when 
no flame is visible? 

2. Do you report to the proper utility 
service the faulty working of any gas or 
electric appliance? 

3. Is there a special drawer or holder 
where knives can be kept safely? 





4. Are there closed containers for both 
new and used matches? 


LAUNDRY 

1. Does your iron have an automatic 
device to prevent overheating? 

2. Is the wiring in the laundry mois- 
ture-proof ? 

3. Are the movable parts of your 
washing machine protected and do you 
test the wringer release often? 

t. Is the floor built to drain quickly 


and remain slip-proof? 


LIVING ROOM 

1. Is the fireplace screened? 

2. Are paper baskets and inflamma- 
ble objects kept away from the fire? 

3. Is there general storage space so 
that toys and equipment need not be 
left around to fall over? 

4. Are ash trays plentiful? 

5. Are lighters and matches well out 
of the reach of small children? 


6. Are scatter rugs anchored; larap 

cords out of the way? 
STAIRS 

1. Are stairways, both those inside 
and out, well lighted? 

2. Are there light switches on stairs 
at both top and bottom? 

3. Is the stair carpet or covering 
securely tacked with no worn edges. 

4. Is every step firm and are there 
handrails where necessary ? 

5. Do you avoid using stairways for 
miscellaneous storage? 


WIRING 

1. Are all cords and plugs well in- 
sulated and in good repair? 

2. Are there enough floor plugs in each 
room (to avoid both overloading and 
fuse tripping) ? 

3. Is the fuse box in order? Have you 
replacement fuses of proper capacity 
and a flashlight near the fuse box? Better 
still, have you installed a circuit breaker, 
the modern device which eliminates the 
use of fuses? 

4. Does all of your equipment bear 
the seal of approval of the Underwriters’ 





Laboratories and is it in good condition? 
(For a complete check on your electrical 
equipment, write for a copy of Electrical 
Service with Safety. Address your re- 
quest to Pacific Coast Electrical Bureau, 
447 Sutter St., San Francisco.) 


YARD 

1. Are porch floor boards, patio bricks 
and tiles secure and level? 

2. Are there reinforced railings on 
sun-decks and upper terraces? Examine 
all porch railings, especially those of 
summer homes and cabins, after an ab- 
sence. Examine also swing and ham- 
mock hooks and hangers, ete. 

3. Is there a pail of sand or water near 
the barbecue for quenching fires? Have 


you a hose extension long enough to 
reach the barbecue pit? 

4. Are dry leaves and garden rubbish 
buried, burned in a fire-proof incinerator, 
or packed well in a compost heap? 

5. Do you have a fire-proof covered 
incinerator? Do both barbecue and in- 





cinerator meet safety standards set by 
your local fire department? 

6. Are fish ponds protected if you 
have small children? 

7. Have you a place to store the hose 
and other equipment out of the way? 
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GOOD IDEAS 


Sunset Readers Offer 
Their Suggestions for 


Preserves and Parties 


JUICE STARTER 
Juice flows from jelly bags much more 
freely, and there’s more of it, if I first 
put the larger fruit through a colander, 
then into the jelly bag.— K. S., La Jolla, 
Calif. 
JELLY FOR GIFTS 
The tiniest glasses may hold jelly, 
either for individual breakfast servings, 
or to wrap in Cellophane for gifts. A 
gavly wrapped glass or two is sure to 


_@ “a 


please a convalescing friend, and an 
of several favorite flavors 





assortment 
boxed together makes a welcome and 
distinctive gift for almost any occasion. 


Mrs. Z. M. R., Bairoil, Wyo. 


ORANGE-FIG JAM 
Experimenting last year, I made my 
fig jam with orange rather than lemon 
as called for in all of my recipes. I used 
one cup orange juice, one teaspoon 
grated orange rind, 5 cups crushed ripe 
figs. and 6 cups sugar. These, cooked 
together to the desired thickness, made 
a jam of a delightful color and grand 
flavor.— Mrs. A. M. C., Hollywood. 

SOUP SUGGESTION 
For an attractive garnish and new fla- 
vor try adding diced avocado to cream 





of potato soup just a few minutes before 
Mrs. W.C.Q., 


removing from the heat. 
National City, Calif. 


CANNING MEMO 

Early in the canning season, I pasted 
a small memorandum book on the inside 
of the door of my home-canned-goods 
cupboard. On canning days, I kept notes 
of the dates, amount and cost of fruit, 
method of cooking, time in oven, amount 
of sugar used, total amount of each kind 
of fruit canned, etc. As we used the fruit 
during winter months, I’d jot down any 
hint for improvement. If the peaches 


PLACE CARD NOVELTY 
Instead of using place cards at your 
next party, write each guest’s name 
across the top and down the side of his 
place at the table. If the tablecloth is 
disposable, the writing can be done with 





paint or crayons, or paper letters with 
gummed backing (available at stationery 
stores) can be used to form the names. 
If the cloth is linen, letters can be cut 
out of bright colored paper and laid 
around each place.—Mrs. E. S., Ven- 
tura, Calif. 
DRIP TEA 

Iced tea can be made easily in a drip 
coffee pot. Place the tea leaves, using 
114 teaspoons to one cup water, in the 
filter bowl. Fill the lower half of the pot 
with ice cubes or cracked ice. Pour boil- 
ing water over the tea and allow to drip. 
The result is clear cold tea, which can be 
stored in the refrigerator until serving 
time.— Mrs. F. F. K., Orafino, Idaho. 

EDIBLE CENTERPIECE 

Here’s a centerpiece that’s as good to 
eat as it is to look at: 

Fill a bright colored pottery bowl 
heaping full of popped corn. Insert lolly- 





pops in the corn (see sketch). This is a 
good idea for cabin hostesses and always 
makes a hit at children’s parties.— Miss 
D. C., Hollywood. 
MUSTARD DRESSING 

Mix one tablespoon of your favorite 
prepared mustard with 14 cup French 
dressing and serve over chilled asparagus 
tips. (Enough for 4 servings.)— Mrs. 
L. D., Tacoma, Wash. 

BEACH GAME 

Divide the party into 2 teams and 
line up the teams, sitting facing each 
other, with feet almost touching and 
hands behind their backs. The score- 
keeper, at a given signal, tosses a beach 
ball into the line of feet. The team who 
kicks the ball over the head of the other 
team scores one point. The game is won 
with 15 points.—Mrs. R. L. L., 
Angeles. 
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My cake was so 
crumbly...it just fell 
apart when | cut it! 


ND Helen felt she never wanted to enter- 

tain the bridge club again! Why did her 
cake have to go wrong today! 

Helen’s trouble came from not knowing 
how important the right baking powder is 
to cake results. She should have known that 
thousands of good cooks depend on Royal 
for success every time. 

You see, Royal, made with Cream of 
Tartar, has a special “steady action” that is 
different from most baking powders. Royal 
begins its work the moment it is stirred in 
the batter. Thus the expansion of the batter 
is continuous and even. That is why Royal 
cakes are fine-grained...light... fluffy. Why 
they keep their delicious moistness and 
flavor longer. 

Many baking powders seem to have an 
explosive, uneven action. A greater part of 
the expansion is delayed until the cake is 
in the oven. Rising is often over-rapid. It 
may blow the batter full of large holes. Then 
the cake will be coarse... dry... crumbly. 

See these actual photographs of cake, mag- 
nified, and the difference in results: 


STEADY BAKING UNEVEN BAKING 
POWDER ACTION 





Only 1¢ a cake—that’s about all it costs to 
get the greater assurance Royal gives—to pro- 
tect ingredients costing 30 to 40 times that 
much. Pure Cream of Tartar makes Royal cost 
more per can—but the difference per baking 
between Royal and ordinary baking powders 
is only a fraction of a cent! 

Remember, Royal is the only nationally dis- 
tributed baking powder made with wholesome 
Cream of Tartar—a product of fresh, luscious 
grapes. Cream of Tartar 
leaves no bitter “baking 
powder taste.’ So ask your 
grocer for ROYAL. Use it 
whenever you bake. You'll 
agree it’s well worth the 
difference in price. 


ROYAL COOK BOOK FREE 
If you bake at home you should 
have a copy of the Royal Cook 
Book which tells you how to 
make delicious cakes, biscuits, 
muffins, pies, puddings and main 


dishes. Send your name and ad- 
dress to Standard Brands of Cali- 
fornia, 245 Eleventh Street, San 
Francisco, California. Dept. 238. 


Iv’s a Goop IpxEa to send your Good 
Ideas to Sunset. We pay $1 on publica- 
tion for each one used. | 


lasted only until February the record 
is a reminder to can more this vear.— 


H. D., Long Beach, Calif. 
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BUILT AROUND A TREE is the spacious terrace of the L. M. Briggs home. A 
two-way fireplace facing in and out increases opportunity of outdoor eating 
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homes. Two houses in the Pasa- 
tiempo section that were par- 
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America’s Finest Water Heater POWDER BLUE ENTRANCE DOOR makes a trim contrast against the white- 


painted redwood used on the exterior. Shutters white. Cost of house, $6500 
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THE LOGGIA of the home of Mr. and Mrs. Kenneth Ryder opens into the en- 
trance hall and, with French doors, into living room. Cost of house, $5200 
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LOCATED ON A HILLSIDE, the Ryder house was built on several levels. Ex- 


terior walls, white redwood: shutters, dusty blue; roof, weathered shingles 
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ticularly well planned for en- 
joyment of outdoor life are 
those shown here. 

Balconies, terraces and log- 
gias on all sides of the L. M. 
Briggs home, shown on_ the 
opposite page, extend the in- 
doors right out to the tree- 
shaded garden. Note in’ the 
plan how one wall of the study 
can be opened almost com- 
pletely onto the terrace. 

In the Kenneth Ryder house, 
on this page, the living room 
opens outdoors on two sides 
to loggia on ground-level side 
and to a deck on side looking 
out over hill. Steps lead from 
deck to garden. 











Cuairs, toys, wicker, flower pots, win- 
dow boxes — give them Fuller Decoret 
Enamel and watch them brighten up your 
home, inside and out! Easy to use. Goes 
right over old coats of paint. Quick drying! 
Withstands weather and washings. In all 
colors—at Fuller Paint Dealers. 


FULLER 
PAINTS 
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THERE’S A GRAND new 
version to the old fable! Now 
you can have your summer fun 

. . fiddle the sunny hours 
away ... with never a worry 
about preparing for winter’s 
damp chill. Just visit your 
Payne Furnace Dealer’s display 
room, select from the many 
styles, sizes, and models—and_ | 
leave the rest to the dealer. 
vy Costs as little as $4.59 a 
month for comfortable, circu- 
lated, vented PAY NEHEAT. 











Ever - popular 
for California 





homes, the 
new PAYNE 
FLOOR  FUR- 
NACE is famed 


ae 
for advanced 
engineering in- 


novations, Sends flow of vented, health- 
ful warmth throughout room. Also see | 
PAYNE’S ZONEAIRS, DUPLEX 

FURNACES, CONSOLES, others. 


PAYNEHEAT | 


“For over a quarter- | 
century we have helped 
homeowners with their 
heating problems. Write 
us about yours—or send 


fe en ee Payne 


i —— 
Payne Furnace & Supply Co., Inc., 
Beverly Hills, California 
Please send literature on PAYNE- 
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EATING OUT-OF-DOOKS 


Equipment for Pleasanter Outdoor Eat- 


ing That Any Craftsman Can Make 
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CUPBOARD ON WHEELS 


Transporting dishes and utensils from 
kitchen to outdoor eating place requires 
numerous trips when using a tray. This 
rolling cupboard will take the entire 
load in one trip. Outdoor plywood top 
serves as work table; compartments be- 
low suit individual requirements. 
Pegs for long-handled utensils may be 
along Balloon-tired 
with ball bearings may be used instead 
of wood disks shown. To make top stain- 
proof, use a wax finish. Curved members 
are cut from 


to 


set sides. wheels 


terminating in handles 


wide boards with coping or scroll saw. 
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COLLAPSIBLE BENCH 


This substantial seat is designed to fold 
flat for storing in garage or on the porch. 
The legs are hinged and when bench is 
not in use they may be swung under the 
seat. Leg-braces are secured to the legs 
by means of hinges, the pins of which 
have been adapted to removal by filing 
off the burr on one end. Legs are made 
of 34” outdoor plywood, the seat of 14” 
stock. Around the edge is a 1” by 2” 
strip to reinforce the structure. This seat 
and the table at right will resist wet- 
weather conditions. Together, they 
make a good outdoor-eating ensemble. 
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APART 





ROLLING TABLE 


When outdoor tables are built as sub- 
stantially as they should be, they are 
too heavy to move about easily. Wheels 
overcome this disadvantage. On the 
table here, the wheels are simply disks 
cut from pine planks, with a short piece 
of brass tube inserted to serve as a bear- 
ing. Axles are 14” carriage bolts. To pre- 
vent legs going askew when pushed, 
brackets are installed at top of each. 
Top of this table is composed of narrow 
boards spaced 14” apart to prevent water 
accumulating after a rain and causing 


warpage. Wax top for stainproofing. 
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COLLAPSIBLE TABLE 


A large table surface is usually welcome 
for outdoor parties. This table not only 
has that but is designed to be taken 
apart for compact storage indoors against 
a wall. Top is of outdoor plywood and is 
reinforced around edges with a 34” by 
2” strip, with a half-round molding to 
cover joint. Corners should be mitered. 
The sawhorse legs are designed with 
hinges so that they fold nearly flat for 
storage. Hinges are placed under cross 
members for a rigid support. For a 12’ 
table, place a third sawhorse under 
middle. A 12’ table will seat 14-16. 
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THE 
OUTDOOR 
ENTERTAINING 
BOOK 











BARBECUE 
i BOOK 














Sunset’s Barbecue Book gives you 
all this— and more: Fifteen basic 
plans for barbecues, complete with 
dimensions, elevations, ‘“X-ray’’ il- 
lustrations and bills of materials 
needed. More than a hundred en- 
tirely different appearing outdoor 
grills can be built with these plans 
and the information in this book. Be- 
sides, there are complete instruc- 
tions for barbecuing, with menus, 
recipes, sauces, do and don'ts, etc. 
The book is spiral-bound with real 
California Redwood covers. You'll 
get a thrill out of the entertaining 
you can do with its help. Get your 
copy today! 








ON SALE AT THESE STORES 


San Francisco—City of Paris—The Emporium— 
The White House 

Oakland —The H. C. Capwell Co.—Kahn's— 
Capwell, Sullivan & Furth 





-The Sather Gate Book Shop 
Los Angeles — Broadway De 
Bullock’'s—The May Com 
pany—J. W. Robinson Co. 


Portland—The J. K. °. 5 


Berkeley- 





Store — 


nt 


partme 


—Lipman, Wolfe 

Meier & Frank Co.—Olds, 

Wortman & King 
Seattle — The Bon Marc 


he 
Frederick & Nelson 
Rhodes Department Store. 


Spokane—The Crescent-- 
John W. Graham & Co. 





POSTPAID 


Or, use coupon below to order direct 
SUNSET MAGAZINE, 
576 Sacramento St., 
San Francisco, Calif. 


Enclosed please find $ 
copies of SUNSET’S Bar becue Book: at $1.00 


each. Please deliver them as follows: 
Name 

Address 

P.O State 
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PAPERCRAFT 


Some Things to Make for 
Colorful Outdoor Tables 





You don’t have to be skilled in craftwork 
to make the attractive “dinner jackets” 
for ketchup bottles and mustard, honey 
and jam jars shown above. They are | 
easy to make of twisted strips of crepe 
paper in pleasing color combinations. | 
Stiffened and waterproofed with coats 
of white shellac. these decorative holders | 
cover ugly labels and lend color to bar- 
becue and picnic tables. Similar smart 
jackets may be made for glasses. 

Gaily colored place mats in stripes 
and plaids like those shown below are 
easy to weave on a simple cardboard 
loom that you can make yourself. Every- 
one who likes to serve outdoors will find | 
informal table mats like these right in | 
the spirit of summer entertaining. 

Directions for making the mats and | 
jackets may be had by sending a stamped | | 
colt. addressed envelope to the Arts &| 
Crafts Editor, Sunset Magazine, 


Sacramento St., San Francisco. 


576 | 
| 
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YOUR FAMILY'S 
SAFETY ZONE 


Second story men aren’t the only 
ones that avoid a_ well-lighted 
Prowlers, peeping-Toms, 
and others on mischief 


home. 
vandals, 
bent are notoriously light-shy. 


A stick-up man is never found 
lurking around a well-lighted 
garage or bit of shrubbery flooded 
with bright light. He just doesn't 
work that way. Darkness is his 
and under its cover he 








element, 
can rob his victim and vanish. 


Protective lighting is a matter 
that should be considered by every 
home owner. Yard lights which 


can be switched on from inside the 








house should be provided. 


Even one small floodlight con- 
cealed under the eaves helps, but 
best of all is a series of lights to 
flood the entire garden and garage 
area, to be switched on from inside 
either the house or the garage. 


Send the coupon today for your 
free copy of Light In The Home. 
It gives suggestions for every type 
of modern home lighting. 


PACIFIC COAST 
ELECTRICAL 
BUREAU | 


Pacific Coast Electrical Bureau, 
447 Sutter Street, Dept. A-8-40, 
San Francisco, Calif 
Please send me your free booklet “Light 
In the Home.” 


Name 


Address 














PAY NOTHING 
"TIL OCTOBER 


But Install 
YOUR H. <. LITTLE 


FURNACE NOW 
{wo good news for every- 
one who wants low- 


— cost Automatic Oil 
= Heat Now. You can 
install any H. C. Little Oil-Burning 
Floor Furnace, Warm-Air Furnace 
or Water Heater — use it all you 
want — yet pay nothing until Oc- 
tober — not even interest. 
When you buy an 
H. C. Little Burner 
you get all these 
advantages: Under- 
writers’ listing to 
burn cheap Diesel (No. 3) Oil— 
automatic or manual control — 
patented ‘’Progressive Low-Tem- 
perature Carburetion’’ design — 
no moving parts—no soot—no 
carbon. 


Here’s real news — 





You should investi- 
gate this amazing 
purchase plan to- 
day. See your local 
dealer or write for 
FREE 16-Page booklet to Dept. 11. 


H. C. LITTLE BURNER CO., Inc. 


California 














San Rafael, 





Through this tube PALCO WOOL 
is being blown into an attic, where 
a 4-inch thickness will STOP HEAT 
coming and going. Post card brings 
FREE Insulation Manual and name 
of local applicator. The Pacific 
Lumber Company, San Francisco. 


COMFORT 
SAVINGS 


Being Installed by the 































VEW NOTES 


What’s New in Building 
Materials, Gadgets and 
Helps for the Homeowner 


GARDEN LIGHTING 
Extra hours for garden work and out- 
door play are possible if floodlights are 
installed. A new and inexpensive port- 





able model is available. It comes in sizes 
for both 100- and 200 to 300-watt bulbs; 
costs about $4. 
BATH SEATS 

For bathing with ease, there are new 
bath seats made to fit all tubs. The 
Queen Mary Bath Seat Ensemble (Bath 
Essentials, Inc.) has a seat 9 inches wide 
and a detachable back rest with cush- 
ions. The seat is made of stainless or 
cadmium plated steel with baked-on 
enamel in colors; costs about $5.75. 


READY TO USE SHOWERS 
Ready-to-install showers are being 
used advantageously for standard bath- 
room units. In basements, garages, 
cabins or back porches they are being 
found particularly practical as a handy 
place for cleaning up after gardening, etc. 














Especially practical for such installa- 
tions are the Weisway pre-fabricated 
metal cabinet showers which have been 
on the market for a number of years. 
They are available in a wide range of 
prices, sizes and models. They are 
shipped knocked-down, ready to be 
installed by any plumber. Installation 
consists merely of placing the cabinet 
where desired and connecting water 
supply and drain pipes. 

Lockers for sports and gardening 
clothes may be installed. Space for dress- 
ing and undressing may be screened or 
partitioned with plywood or fibreboard. 


BACK-TO-THE-LAND 

Reviewing Your Home in the Country 
by Henry and Eugenia Mins in The San 
Francisco Chronicle, Joseph Henry Jack- 
son wrote: “This house-in-the-country 
business is getting to be a tidal wave or 
something like it. Every other person 
you meet has 3 acres here or 103 there 
and is planning to live the good life, 
raise tomatoes, remodel an old farm- 
house. . .” If you are one of these wishful 
farmers (for vacations or the year 
around) you'll welcome this sound and 
business-like book. It has hundreds of 
answers to the questions asked before 
city people move to the country. (Simon 
and Schuster, $1.96). 


SWIM-BAR 

To “furnish” your swimming pool 
(or to take to beach or mountains), 
there is a new device which offers fun 
and safety—the Hawaiian Swim-Bar. 
rT’ “ 
T'wo specially constructed heavy-duty 
rubber balls are connected by a long 





maple bar. The Swim-Bar is useful in 
increasing the confidence of beginners 
in water; experts use it for practicing 
strokes and for surf riding. About $7. 


FOR CRAFTS AND MENDING 
Plastico Rok is a new plastic material 
which may be used for both craft work 
and mending, patching, filling cracks in 
wood and plaster and other home repair 
jobs. In soft plastic form, it is about the 
same as modeling clay and can be used 
for moulding, stenciling and shaping. 
It dries hard and can be carved, shaped 
and polished. Plastico Rok is available 
in 10 colors; comes in cans and tubes. 


DECORATING SIMPLIFIED 
Many fundamentals are included in 


Decorating Do's and Don'ts, a gay and 
practical new booklet emphasizing the 
bold use of colors and fabrics (Everglaze 
chintz). It discusses the problems of the 
faults, 


hid- 


budget, correcting window 




















ing white elephants, etc. For a copy, 
send 10 cents to John Bancroft & Sons, 
Co., Wilmington, Del. 
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COLD-WATER PAINTS 

Cold-water paints have more than 
come of age. They’re versatile at cover- 
ing all types of surfaces—plaster, wood, 
wallboard, concrete, brick, stone and 
tile. They dry quickly (30 to 60 minutes 
average). They may be washed with 
mild soap and water. Some are self- 
sizing and require no priming coat, even 
when applied to fresh plaster. They 
reflect light well. They have no lingering 
odor. Finally, they are now available 
in a wide range of fresh bright colors, 
including pastels and deeper tones. 


CHOOSING HARDWARE 
Because finish hardware is really a key 
to the style, good taste and quality of 
a home, pick and choose it carefully. To 
help in style selection, Corbin has pub- 
lished an ingenious booklet, Choose Your | 























Hardware Like an Expert. In this guide, 
the 12 most popular types of homes are 
illustrated with appropriate hardware. 
Copies of the booklet may be obtained 
from your hardware dealer or from 
P. & F. Corbin, New Britain, Conn. 


FOR SMALL HOMES 
Small home builders and remodelers 
will be interested in a new 16-page book- 
let, Quality Plumbing and Heating Equi p- 
ment for the Small Home. Copies may be 
obtained from your nearest Crane dealer, 
or by addressing Crane Co., 836 South | 

Michigan Avenue, Chicago. 

CASEMENTS 

Orchid-raiser, gourmet and detec- 
tive. Nero Wolfe says in Some Buried 
Caesar (by Rex Stout; Farrar & Rine- 
hart, $2): This is a remarkably pleasant | 
room... large and airy, good windows | 
. . . I think, perhaps, I should have | 
modern casements installed in my room | 


at home.” 

For the corpulent Mr. Wolfe, this is 
an enthusiastic statement. Those who 
share his enthusiasm will be interested | 
in two booklets (free for the writing): 
How to Modernize your Home with Case- 
ment Windows and Things You Ought | 
to Know About Casement Windows. For | 
copies of either or both, address The 
Casement Hardware Company, 406 
North Wood Street, Chicago, IIl. 


VACATION HOMES 

Twelve pleasing and well planned | 
cabins are shown in the new edition of | 
Redwood Vacation Homes. Many new 
ideas are included. Copies may be ob- 
tained free from the California Redwood | 
Assn., 405 Montgomery, San Francisco. | 
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*Idaho White Pine 








A kitchen-nook for simplified dining— 


made lovely with WESTERN PINES* 


@ In this cheery kitchen corner, gay meals are served without fuss, and 
gracious living is upheld in the attractive furnishings made of the Western 
Pines. ®© The waxed and polished trestle table and twin benches, the 
quaint Welsh dresser and delightful Dutch door, the mellow pine paneling, 
all are fashioned from these versatile, beautiful, smooth-grained woods. 
@ If you are interested in modern interior treatments, write for a gift copy 
of "Building Your Home,” a book of inspiration for those who plan to 
build or remodel. We will gladly send it FREE for the asking. Western 
Pine Association, Dept. 142-K, Yeon Building, Portland, Oregon. 


*Ponderosa Pine 


3 THESE ARE THE WESTERN PINES 





* Sugar Pine 
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LIGHT YOUR HEARTH 
IN THE WILDERNESS 


When you're sitting before the fireplace of your own 
vacation cabin, vibrating a harmonica kind of low 
while the new moon comes up in the pines, you're 
going to be pretty tickled that you got the whole 
idea out of your copy of SUNSET’S CABIN PLAN 
BOOK. 


Postpaid 50c — At leading book and department 
stores... Or, use coupon below. 

Book Department, : 

Lane Publishing Co., 576 Sacramento St., 

San Francisco, California. 

Here's my 50c. Rush my Cabin Plan Book. You 

agree to refund purchase price plus return postage 

if I return book in 10 days. 


Name... 





Address 


<n SND Ss 


Cae... sista 
840-CS 
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DINING ROOM Cheerness 
oe 


BEDROOM Privacy 











WINDOWS 


SUN 
CONDITIONED = 
by RY-LOCK 

VENETIANS 





LIVING ROOM Comfort 


KITCHEN Conventence 


SEE THE NEW RY-LOCK 
Venetians ... LIFT ON and 
OFF ... EASY TO CLEAN 
Enamel. . . Trouble-free op- 
eration’... . Combination Dra- 
pery Head ...Send for folder. 
RY-LOCK COMPANY, LTD., SAN LEANDRO 
See Ry-Lock Exhibit on Treasure Island 


RY-LOCK 
VENETIANS 


At Leading Stores 
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_ same powdered chemical 
compound that kept toilets glistening 
and sanitary 28 years ago is used by 
countless women today. Sani-Flush is 
still the easiest and best known way 


to keep toilet bowls spotless. You 
don’t have to scrub and scour. You 
don’t even touch it with your hands. 
Just sprinkle a little Sani-Flush in 
the bowl twice a week. It even cleans 
the hidden trap. Cannot injure plumb- 
ing connections. (Also effective for 
cleaning out automobile radiators.) 
See directions on can. Sold by gro- 
cery, drug, hardware and 5-and-10c 
stores. 10c and 25c sizes. The Hygienic 
Products Company, Canton, Ohio. 


Sani-Flush 


CLEANS TOILET BOWLS 
WITHOUT SCOURING 








is one of many ‘‘how-to-give-it”’ 


SET’S Hostess Handbook. Postpaid, 50c. 


“Wo Child of Mine will 


ever get WORMSI” 


That’s what YOU think, Mother! 


Nobody is immune to round worms. Chil- 
dren can pick up this nasty infection from 
uncooked vegetables or bad water; from 
other children or dogs. 

Here are some of the danger signs that 
may mean living, crawling round worms 
are inside your child: Fidgeting and squirm- 
ing. Uneasy stomach. Itching nose and 
seat. Restless sleep. Biting nails. 

If you even suspect that your child has 
round worms, getJAYNE’S VERMIFUGE 
right away! JAYNE'’S is the best known 
worm expellant in America. It is backed 
by modern scientific study, and has been 
used by millions, for over a century, 

JAYNE’S VERMIFUGE has the abil- 
ity to drive out large round worms, yet it 
tastes good and acts gently. It does not 
contain santonin. If there are no worms it 
works merely as a mild laxative. Ask for 
JAYNE’S VER-MI-FUGE at any drug store. 

FREE: Valuable medical book,‘‘Worms 
Living Inside You.’’ Write to Dept. L-3, 
Dr. D, Jayne & Son, 2 Vine St,, Philadelphia. 
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* *& ““HOW TO GIVE AN AFTERNOON TEA” x x 
chapters in SUN- 
Book 
Dep’t., 576 Sacramento St., San Francisco, Calif. 
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ChAT 


WOOD 


Fill the flower box shown below and at 
right with garden favorites—crisp white 
daisies, zinnias, flowers of mixed color 
and kind. The rich grain and texture of 
the carved wood will show them off 
effectively. Use the box hanging on a 
sheltered patio wall, in a garden room, 
in a hallway, on a door, or in informal 
living and dining rooms. 


HOW TO MAKE IT 


Choose either redwood or pine with a 


+ soft vertical grain. Lumber yards will 


| 


| 


cut the pieces in the proper size. Mitre 
the corners and fit the bottom pieces 
together. Cut a molding around the 
edge of the bottom board. 

Transfer the pattern to the panel back, 
using either carbon paper or soft tracing 
paper blacked with a heavy pencil. Go 
over the outlines of the pattern with 
pencil to be sure that they are clear 
and even. 

Cut the outlines on the wood with a 
pocket- or carving-knife. All outlines 
except those of individual leaves should 
be 14 inch deep. Take out the back- 
ground with flat and angle chisels. using 
the point of the angle chisel to get into 
narrow corners. 

Chip-carve the leaves with a pocket 
knife, making a V following the outline 
of each leaf. Cut deepest at the center 
vein of each leaf. 

Vary the width of the V outline cuts 
according to the importance of the 
object outlined. Use a wide V for thick 
branches; a narrow V for small branches 
and fruit. 

Work carefully, being careful not to 





CARVED BOX, redwood or pine, filled 
with fresh flowers, may be used in patio, 
hallway, rooms for living or dining 





CHISELS are used to remove the back- 
ground of the large panel. Careful work 
prevents chipping or chiseling too deep 





CARVING is done with a pocket knife 
or carving knife. V’scut with knife vary 
in size according to design importance 


splinter edges. Slightly round out the 
bird heads, wings and bodies. Cut grooves 
to outline feathers. Make small holes for 
the eyes. When panel is finished, outline 
the leaves on the box front and sides, 
making the center cut bold. 

Fit the box together and nail. Counter- 
sink all nails and screws to the back 
panel. Fill the nail holes and any cracks 
with crack filler and sand them off 
lightly. 

To finish the box, clean loose chips on 
the carving and rub lightly with fine 
steel wool. Stain and wax. If the box is 





PARTIALLY FINISHED, the grain of 
the wood shows clearly in this picture. 
Pieces carved first, then put together 


SUNSET 


to be used out of doors, spar-varnish the 
surface to protect it. 
WHERE TO GET THE PATTERN 
The full-size pattern for making this 
box may be obtained from the Arts & 
Crafts Editor, Sunset Magazine, 
Sacramento, S. F. Price is 50 cents. 
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BLOCK PRINTING 


A bold magnolia motif by Eloise Krysiak, 
designer of block-printed textiles, dis- 
tinguishes the luncheon cloth and nap- 
kins of ivory linen shown at right. They 
are hand-blocked in brown. The simple 
materials and tools needed for block 
printing are pictured below. Use either 
the prepared blocks of linoleum which 
are sold at art and paint stores or scraps 
of battleship linoleum. If the latter is 
waxed, the wax surface may be removed 
with steel wool and gasoline. 


HOW TO PRINT 

First draw or copy a strongly outlined 
design on tracing paper. Trace this de- 
sign in reverse on the linoleum. Fill in the 
design solidly with ink or pencil. Cut 
background away carefully with sharp 
tools, keeping the tool edges pointed 
away from you in cutting. 

Remove ink or pencil from block. Mix 
the textile ink on glass with palette 
knife. Roll brayer over it until ink is 
smooth and “tacky.” Ink the block and 
place it accurately on the cloth (which 
should be spread flat and held securely). 
Pound the block hard with mallet to get 
a clear strong impression. Experiment 
first on a scrap of linen to be sure that 
ink is of the right consistency. When 
finished, clean the block with gasoline so 
that it can be used again. 


CRAFTOPICS 


The Oregon Weaver's Guild is almost a 


vearling now. The success of similar 


guilds in Washington and California en- 
couraged Mrs. Charles Ilgner, president 
of the Portland Arts and Crafts Society, 
to enlist the cooperation of the Society, 
weaving pupils at its school and their 
instructor, Miss Victoria Strand, in or- 
ganizing the new guild last October. 

Back of all this is the enthusiasm of 
Mrs. Lee H. Hoffman who invited a 
group of friends to meet together for 
craft work about 30 years ago. Nine of 
them began their work in the basement 
of an old farmhouse on Barnes Road on 
Portland Heights. They tooled leather, 
etched and copper, wove, and 
made pottery while water oozed on the 
cellar floor and a small ‘“‘round oak” 
kept the frost off their fingers. 

This was the nucleus of the present 
Arts and Crafts Society with its large 
membership. Five permanent courses— 
metal, sculpture, ceramics, stitchery and 
design, and weaving are taught under 
skilled teachers. While a small number 
of the pupils are professional, the ma- 
jority are homemakers who feel a need 


brass 


for expression in beauty. 





BRIDGE LUNCHEON SET with four 
napkins, hand-blocked in rich brown 
magnolia design. Material: ivory linen 





MATERIALS FOR A BLOCK PRINT: 
and palette knife; tube of textile ink; curved and straight cutting tools; mallet. 
Unmounted linoleum block shows clear-cut lines for a strong impression 
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For inking block, glass slab, rubber brayer 
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® Spots go with HY-PRO! This 
modern, safe bleach makes many 
hard jobs easy. In the laundry it 
lightens work and whitens wash- 
ings. Removes stains and scorches. 
HY-PRO wipes off smudges on 
woodwork and linoleum. It cleans 
refrigerators. Purifies garbage 
cans. Complete directions printed 
on every bottle. Sold by all gro- 
in three convenient sizes. 


cers 
The Hygienic Products Company, 
Canton, Ohio. 


“PHO 


Made for the makers of 


SANI-FLUSH 










REAL BL 
LIQUID 
CLEANSER 


BLEACH 
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WARNER’S 
VITAMIN Bi+ 
is the KEY to 


STURDIER 
ROOT SYSTEMS 





producing... 

@QUICKER GROWING PLANTS 
@MORE BEAUTIFUL BLOOMS 
@EASIER TRANSPLANTING OF 


FLOWERS, TREES AND SHRUBS 


GET + VALUE FOR YOUR GARDEN FROM THE ADDITIONAL VITAMINS AND 
GROWTH HORMONES CONTAINED IN THIS LATEST PRODUCT FROM THE LAB 
ORATORY OF GEO. (. WARNER, THE MAN WHO WORKED ON THE APPLICATION 
OF VITAMIN B1 FOR PLANT LIFE. 
WARNERS VITAMIN B1 + 1S NOW AVAILABLE IN A NEW SIMPLIFIED PACK 
AGE. EVERY PACKAGE IS ACCURATELY WEIGHED AND SEALED FOR YOUR 
PROTECTION. THE $1.00 KIT TREATS 1000 GALLONS, AND THE $1.00 REFILL 
TREATS 2500 GALLONS. 
BUY IT AT GARDEN SUPPLY STORES EVERYWHERE. IF UNABLE TO OBTAIN, 
SEND $1.00 DIRECT, SPECIFYING KIT OR REFILL, AND YOUR SUPPLY WILL BE 
MAILED POSTPAID. ° 

ACCEPT NO SUBSTITUTES. DEMAND WARNERS 








GEO. C. WARNER 


LABORATORIES 


181 East California Street, Pasadena, Calif. 








How to grow TUBEROUS BEGONIAS 
Ful! data on growing in the West, including pro- 
pagation by seeds, tubers, diyision and cuttings. 
25 cents. Sunset Book Departnient, 576 Sacramento 
Street, San Francisco. 


ANTS 
DIE! 


ANTROL Ant Killers 
contain a syrup that 
attracts and kills 
both sweet and 
grease-eating ants. 













Effective inside and out- 
side the house, and in 


garden. Acts quickly. 
Set of 4 Filled 


Feeders. . . 40/ 
4-oz. Refills . 20/7 


Sold at Hdwe., Grocery, 
Drug, 10¢ Stores, 
Seed Stores. 
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send for 
this book! 


VEGETABLES 


for eating and more 


I; rue rern BED looks bare, if vou 
want a tropical lushness beneath the 


fig tree, if nothing will grow in the 
spaces between the calla lilies—plant 


carrots! This is the fool-proof advice of 
Catherine Moyer of Los Angeles. She 








| 


adds: 

Carrot foliage is fluffy and hardy. 
The seeds do well almost anywhere and 
under almost any conditions (reasonable 
soil, plenty of water, full or partial sun). 
Wait to thin the seedlings until the 
sweet small carrots are ready to eat 
(which is very soon). As other plants 
mature and fill in, cut them back from 
time to time to avoid a scraggly look. 

VEGETABLE ARRANGEMENTS 

Using vegetables with flowers is an 
Old World custom that is growing in 
favor in the West. If you allow the fern- 
like carrot to go to seed, it produces a 
decorative flower (striking for arrange- 
ments) that is similar to anise. And 
carrot seeds have a tangy flavor in 
salads—a queer paint quality which, 
oddly enough, children like. 

Remember trim and ship-shape pep- 


per bushes, which grow like small 
Oriental trees. Rhubarb is a colorful 


filler. Artichokes, with their slate-green 
acanthus-like leaves will break up a 
massed planting. Put eggplant in a 
show-place, both for the delicate laven- 
| der flowerettes and for the deep purple 
| fruit, caught in a cap of clear green 
against velvety leaves. The combina- 
tion of artichokes, eggplants and pan- 
sies in a table arrangement will catch 
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CABBAGE—green and white leaves of the ornamental variety—arranged in 
three white pottery chickens and a flat dish by Barbara Aplin, of Ventura, Calif. 


the eye, even though it may bring an 
amused smile. Let a few artichoke buds 
flower into their enormous thistles. 

Oyster plants have aster-like flowers. 
Sweet potatoes are household pets. Out- 
doors, use them for either a sturdy bush- 
vine or a soft climber. Peanuts, gourds 
and cucumbers will climb a_ fence. 
Parsley is a trim edger. 

DECORATE WITH CABBAGE 

Flower cabbage, ornamental kale and 
French spinach are different and new 
for fall and winter flower arrangements, 
suggests Barbara Aplin, Ventura, Calif. 
florist. The frilly leaves of cabbages and 
kale come in exciting combinations of 
lavender, deep plum, orchid and occas- 
sionally white ones edged with green. 
They are amusing to arrange with small 
pottery figures such rabbits and 
ducks. 

The forms and coloring of these veg- 
etables mingle well with flowers in the 
garden. Plant the seeds in July or 
August and the plants will be ready for 
holiday table decorations. They keep 
well after cutting and may even be 
shipped as unusual gifts. 

French spinach also should be planted 
now. Its ornamental value is greater 
than its edible qualities. The leaves are 
a vivid yellowish green. About holiday 
time, flower spikes with indifferent 
greenish blooms appear and then seed 
is formed. With the first cool frosts these 
spikes turn brilliant rosy pink. Spikes 
are outstanding in the garden or in ar- 
rangements, especially when combined 
with low rosettes of flower cabbages or 


kale. 


as 


WHEN TO PICK 
Home-grown vegetables, when picked 
at just the right stage and just b2fore eat- 
ing, are vegetables at their best. Garden- 
grown carrots have a tender juiciness 
that is lost by the time they reach mar- 
kets. Sweet corn loses 50% of its sugar 
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content within a few hours after picking. 

Here are a few tips: Radishes, carrots, 
and beets are best when picked very 
voung. Use lettuce as soon as the head 
shows good size (when the core begins 
to grow up, outer leaves become bitter). 
Corn should:be picked just after it comes 
“into the milk,” usually indicated by 
the silk turning brown and dry. Lima 
beans are best when the pods are green 
and spongy when pressed. When the 
pods yellow, limas are past their prime. 
Kohl rabi matures quickly and should 
be used before the skin hardens. String 
beans are used when they snap readily 
and when the tips are soft and pliable. 
Dig potatoes as soon as the vines dry 
out. Swiss chard is ready when the leaves 
are a foot high. Cut lightly at first. Some 
people use the large midribs of mature 
chard-like asparagus. 


PLANT NOW 

Now is the time to plant vegetables 
for a winter crop. Put in seeds as rapidly 
as maturing summer and fall vegetables 
leave vacancies. Experiment with flower 
and vegetable planting combinations. 
Lettuce makes a trim edging. Beet fol- 
lage is rich and red. 

Try beets, carrots or turnips as a 
dependable winter crop where peas are 
to be replaced. Young savoy cabbages 
are ready for transplanting. Pick out the 
largest plants, allowing the younger ones 
a better chance to develop. Increase 
vour cabbage cutting season by setting 
out a few plants every 2 weeks. 

Kale and cabbage are good follow-up 
crops in the potato bed. If you wait till 
October, try spring-bearing strawberry 
plants such as Marshall or Washington. 

Bush beans, lettuce, radishes, spinach, 
kohl rabi, onions and Scotch kale are 
other dependables to start now. Old 
rhubarb plants should be divided now. 


LETTUCE ALL YEAR 
Mrs. T. F. Hamilton, Santa Barbara 
gardener, enjoys a year ‘round sup- 
ply of lettuce. Along the cool coastal 
areas of California. other gardeners can 
follow her waste-free method. 
Mrs. Hamilton grows her lettuce in 
7 flats (15 x 18 inches; 4 inches deep). 
Each Monday morning one flat is filled 
with good soil, soaked and sowed thinly 
The soil 


pressed with a board, covered with a 


with lettuce seed. surface is 
sheet of newspaper and a pane of glass. 
If the soil 
seeds germinate, moisten the paper. 
When seeds sprout (in about 6 days), 
remove the glass and paper. Water daily, 
preferably in the morning. Do not thin 


needs moisture before the 


or transplant the seedlings. 

At the end of 6 weeks, the flat is a 
mass of 6-inch-high lettuce plants 
enough for a family of 4 for a week. 
When all the lettuce is used, the flat is 
emptied, brushed clean, filled with fresh 
soil and replanted. Mrs. Hamilton is go- 
ing to try spinach and beet tops next, 
with a year-round green salad in mind. 
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ATHLETES FOOT 


Hos Seiming 









between your toes 


WARN «DANGER! 


The fungi that cause painful Athlete’s Foot thrive in hot 
summer weather. Laboratory tests show they grow twice 
as fast when your feet perspire excessively. Actually, they 
feed on this extra amount of perspiration and dead skin. 
Then, when cracks appear between the toes, they strike— 
through those cracks—spreading beneath the tissues. 
Your toes redden and itch. Skin flakes off in whitish 
patches—it’s Athlete’s Foot you’ve got! 


DRENCH those cracks at Once! 


Drench the entire foot with Absorbine Jr. at the 

first sign of a crack! Unchecked, Athlete’s Foot 

can cause great pain and agony. 

I. Absorbine Jr. is a powerful fungicide. It kills the 
Athlete's Foot fungi on contact. 


2. It dissolves the perspiration products on which 
Athlete's Foot fungi thrive. 


3. It dries the skin between the toes. 

4. It soothes and helps heal the broken tissues. 

5. It relieves the itching and pain of Athlete's Foot. 
Guard against reinfection. Boil socks 15 minutes. 
Disinfect shoes. In advanced cases consult your 
doctor in addition to using Absorbine Jr. $1.25 
a bottle at all druggists. 


Kills Athlete’s 
J ir Foot Fungi 
& on Contact! 


ALSO QUICK RELIEF FOR: Sore, aching muscles, tired, burn- 
ing feet, sunburn, bites of mosquitoes and other small insects 




























| w.F. Young, Inc.,290P LymanSt., Springfield, Mass. 
Sample I Please send me sample bottle of Absorbine Jr. FREE. 
Bottle H Name 
Free H Address oe 
l City... ee State —— 
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NeW under-arm 
Cream Deodorant 
safely 
Stops Perspiration 








1. Does not harm dresses —does not 
irritate skin. 

2. No waiting to dry. Can be used 

right after shaving. 







Instantly stops perspiration for 1 
to 3 days. Removes odor from 


perspiration. 
A pure, white, gieaseless, stainless 
vanishing cream. 

Arrid has been awarded the 
Approval Seal of the American 
Institute of Laundering for being 
harmless to fabric. 


3. 






4. 


















More than 25 MILLION 
jars of Arrid have been 
sold...Try a jar today. 









39¢ a jor 


AT ALL STORES WHICH SELL TOILET GOODS 
(Also in 10 cent and 59 cent jars) 












SUNSET BINDER — $1 
A Sunset Binder costs only $1; holds 12 Sunsets 
simply, securely. Order from Sunset Book Dep'’t., 
576 Sacramento Street, San Francisco, California. 


If you want real distinction in your 
ties here it is for only $1. Ever since 
the 17th century the Spanish people 
here have been raising sheep and weav- 
ing wool. And our colorful landscape 
makes them natural artists. The result 
in their handwoven ties is unbeatable! 
Lovely patterns and colors. All wool 
texture (marvelous with tweeds), 
made up to tie right and hang right. 
Can be cleaned again and again. Never 
sold in stores, but $1 postpaid any- 
where in U. S. 

WRITE for my Rainbow Folder of 16 
ties, with actual fabric sample. See why 
my customers are constantly asked, 
“Where did you get that tie?’ Write now. 


WEBB YOUNG, Trader 


127 Sena Plaza, Santa Fe, N. Mex. 





WATERING 


Tips for Tenderfeet from 
Sunset Amateur Gardeners 


NO VALVE FUMBLING 
| If you’ve hunted around in the dark 
for the valve top of the sprinkler system, 
try painting it with white paint and 
then with a coat of white enamel; it will 
be easily visible.—J. R. Shine, River- 
side, Calif. 
SEEPING WATER TO ROOTS 

An excellent way of letting water seep 
slowly to the roots of small plants (and 
this is particularly good for cucumbers) 
is to punch holes in the sides of No. 2 
cans and sink them in the ground a few 


| 
| 
| 
| 
| 
| 
| 





| inches from the plants. When cans are 

| filled with water, the water reaches the 
roots gradually, resulting in finer plants. 

| (Cans are also a handy means of apply- 
ing liquid commercial fertilizer.) — Zena 
B. French, Los Angeles, and Mrs. H. T. 
Caskey, Oakland. 


SPRINKLING PLANTS 
| Put potted plants in the sink and 
| water with the clothes sprinkler. It’s 
| neater than spraying them from the 
faucet and doesn’t wash dirt out of the 
pots or bruise tender shoots.— Mrs. C.V. 
Zimmerman, Van Nuys, Calif. 


MOISTURE IN BASKETS 
To keep a hanging basket damp, set a 
clay flower pot saucer in the bottom. 
Deep into the soil sink a small tin can 





: sits | 
HAND WOVEN 
by the mountain people of New Mexico 


if 


with holes punched in it. When watering 

is necessary, fill the can to the top and 

the basket will be kept damp for 2 days. 
Mrs. K. Day, Long Beach, Calif. 


WATERING POT 
A quart-sized copper oil can with a 
long spout is ideal for watering potted 


| 





plants. .It’s not expensive and makes 
watering several rows of plants easy.— 
Mrs. Blanche W. Templin, Phoenix, Ariz. 





PROPAGATION BED 
Watering cuttings in my propagation 
bed was difficult until I evolved the fol- 
lowing method: In a wooden tub, candy 
pail or small barrel, drill one hole on the 
side near the bottom and fit with plug 

















or cork; drill another 214 inches from 
top and leave open for overflow. On 
opposite side, stand a piece of 114- or 2- 
inch pipe upright in tub. Fill bottom 
with broken crockery for drainage, then 
fill with sand. Pour water into pipe un- 
til it comes out overflow. Insert slips and 
water every other day through pipe. 
Once a month remove plug and flush 
with water. P’ve been successful with 
many difficult cuttings, including daphne 
and holly.—Mrs. George Gillespie, Co- 
quille, Ore. 


BIGGER AND BETTER WATERMELONS 

Extra-large watermelons may _ be 
grown by sinking a pint fruit jar filled 
with water directly under the curl next 





to the stem. Sweeten the water (exper- 
imenters have tried sugar, wine or 
cognac) and you will affect the flavor 
of the melons.— Harriett Burnhouse, Los 
Angeles. 
SPRINKLING SEEDS 

I use a quart fruit jar with tiny holes 
punched in the metal top to sprinkle 
fine seed in flats. It holds enough 
water and is easy to manage.—Mrs. 


F. W. Nelson, Watsonville, Calif. 


Another excellent seed sprinkler is a bulb 
syringe. Its fine spray is even and will 
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not wash away the seeds or dig them into 
the soil.—Eb. 





STRING WATERER 

A hanging basket can easily be kept 
moist by placing ends of several pieces 
of cotton string in the soil and the other 
ends in a glass of water. (A large basket 
may need 2 glasses.) Keep the glass 
filled all the time. All the water the bas- 
ket needs will filter through the string. 
You can leave home for a few days and 
not worry about your plants’ welfare.— 


Mrs. H. C. Buckley, Roscoe, Calif. 
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People Notice 


LOOSE FALSE TEETH 


Sprinkle a litthke FASTEETH on your plate 
to help safeguard your eating and talking 
from the annoyance and embarrassment of 
a loose, wabbly, slipping plate. Thousands 
overcome loose plate worry in this simple 
way. This pleasant powder forms a thin, re- 


tentive seal between plate and gum ridge, so 













you eat and talk in greater comfort. seing 
mildly alkaline (non-acid), FASTEETH 
soothes tissue made tender by chafing of a 
loose plate and allays inflammation due to 
excessive acid mouth. Does not sour. Checks 
bad plate odor (denture breath). No pasty 
taste or feeling. Get original alkaline FAS- 
TEETH at any drug store. Accept no sub- 
stitute. 

Plates loosen when gums shrink. Have your 
dentist re-adapt your plates to 

the changed gums. Until this 

is done you ean get valuable 

iid in holding the plate more 

securely by using FASTEETH 

daily. Send to Dept. 8-9, Clark 

Cleveland, Inc., Binghamton, 


N. Y., for FREE TRIAL SIZE. 





WRITERS 


ara ‘GAZ! ANE 


hh As? 








Tells you where to sell fic- 
tion, radio scripts—what 


- from Sue 












material trade papers and Ben Ames Williams 
syndicates want—how to Vicki Baum anet 
win cash prize contests. Erle Stanley Gar 
This nationally-recognized John Steinbeck 
magazine has helped both Kathleen Norris 






new and established writers Don Blanding 
for 20 years. For your free 
sample copy address Writers’ 
Market and Methods Magazine, 
6362 Hollywood Blvd., 


Sorte? 


Immediate relief for cold sores and 
chapped lips. Quickly restores lip 
skin to smooth, soft condition. At all 
drug stores, 35c. L. D. Bracken, 
Pharmacist, 405 Union, Seattle. 


STEX 





Dept. 
Hollywood, Calif. 




















DISCOVERY 


For WORMING Your Puppy or Dog 








ea 





| anthers; July-blooming. 
African watsonia-like | 


| branches 
| months; good waterside or rock garden 
| plant; 
| potted plant. 


| flowers 


| drought-resistant. 
| Lavendula pedunculata: each flower spike 


_ Without Danger of TOXIC POISONING! | 


Thanks to the NEW Glover’s Imperial Capsules, 
the danger of toxic poisoning and violent after- 
effects from worming your pet is at last removed. 
This was never before possible in a worm medi- 
cine! They not only safely expel Round Worms 
(Ascarids) and Hook Worms, but also Whip Worms 
—all THREE! Think of the ECONOMY—only 25¢! 
FREE DOG BOOK—Write Glover’s, 

ept.9, 460-4th Ave., New York. 


GLOVERS 


SIunpertal CAPSULES 
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GUIDE 


Sunset’s Monthly Check- 
List of Plants to Buy 


Sixser polled Western seedsmen and 
nursery firms for their recommendations 
of seeds, bulbs and plants that merit par- 
ticular attention from among the hun- 
dreds that may be planted this month. 


ANNUALS, PERENNIALS 

Columbine Mrs. Scott Elliott’s Strain: 
tall plants; large flowers with long spurs, 
in fine mixture of colors; good for semi- 
shady spots. English daisies: neat edgers 
for spring borders; mixtures. Iceland 
poppy Yellow Wonder: tallest and strong- | 
est. yellow variety; flowers 4 inches 
across, good for bedding or large rock | 
gardens. Calendula Campfire: dark or- 
ange with scarlet sheen; 
winter-bloomer; good bedder, furnishes 


many flowers. Cupid's dart, or Catanan- 
'che coerulea: 


low-growing  grayish-foli- 
aged perennial; bluish-lavender flowers; 
drought-resistant, good groundcover for 


/sunny places. 


BULBS 

Alstroemeria chilensis hybrids: beauti- | 
ful flowers in mixed shades of pink, red, | 
yellow and orange; stalks 3 to 6 feet 
high. Nankeen lily, or Lilium testaceum: 
plants 4 to 6 feet high; fragrant flowers, 
up to 12 on a stalk, of Nankeen-yellow, 
lightly flushed pale pink with bright red 
Antholyza pani- 
culata: South 
plant, winter-blooming; flowers reddish- 
yellow, good for cutting; treat a 
gladiola in colder parts of Northwest. 
Peacock iris, or Moraea pavonia: white 


as 


| flowers with peacock-blue eye at base; 
| individual flowers last 2 to 3 days, same 


produce many flowers for 


in Northwest, better treated as 


SHRUBS 

Leycestria formosa: bushy — 6-foot 
plant with drooping spikes of purplish 
in August and September; re- 
sistant to ocean salt spray. Cean- 
othus Autumnal Blue: new English hy- 
both spring and _ fall, 
Plume lavender, or 


brid. blooms 


surmounted by 3 rich purple plumes an 


‘inch long; blooms all summer and up to | 
Alyogyne | 


early winter in mild localities. 
hakeaefolia: new hibiscus-like lilac-blue | 
flowers with red throats; summer-bloom- 
ing. Monkey puzzle tree, or Arancaria 


| imbricata: slow-growing Chilean tree for 


formal grounds; Christmas-tree shape; 


|fine outdoors in California, good as 


Miniature 
low- 


house plant in Northwest. 
gardenia, or Gardenia radicans: 
growing; fragrant white blooms. 


dependable | 


a || 





$1.25 Shell aaa 


(HYDROSTATIC ACTION) 


fits on hose e 


Dies ey 
You don’t even have to 
mix the spray solution 
.. simply attach bottle 
of concentrated fungi- 


ide or insecticide 
and turn on the faucet! 








You’ve always disliked having to mix up a 
complicated spray for roses and other plants 
and trees? Then here’s something invented 
just for you—Shell’s new hydrostatic Nicona 
Sprayer. 

This amazing gadget fits right on your 
garden hose. Automatically combines the 
spray concentrate with the water in proper 
proportions. Adjustable to wide area spray 
or long-distance stream. 

For aphis, scales, spider mites and many 
| other insects, you simply attach a bottle of 
Shell Nicona Soluble Garden Spray — a 
| powerful all-purpose insecticide. 

For rose mildew and rose black spot, you 
substitute the fungicide bottle — Shell Sol- 
uble Mil-Du-Spra. That’s all there’s to it! 
Two bottles of Shell concentrates take care 
of most of your common garden needs. 

See these revolutionary Shell Garden aids 
at your hardware or garden 
supply dealer. If he hasn’t 
them in stock yet, telephone 
the local Shell office. 








SHELL 





r All-year 
annie PROTECTION 


“(JZ 


Items may be purchased separately: 
8 oz. Bottle Shell Nicona noire 
Garden Spray 
8 oz. Bottle Shell Soluble Mil- Du- bine 50¢ 
Hydrostatic Shell Nicona Sprayer . $1.25 2 


te 


SHELL Soluble 
GARDEN SPRAY 
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QUICKSILVER 
TOWN 


I you prive 12 miles out from San 
Jose, following the Almaden road which 
branches from the main highway at 
San Jose’s southern limits, you'll come 
to the small ghost town of New Almaden. 
The ghosts that linger here are those of 
quicksilver, not of gold. Hot dry hill- 
sides and crumpling adobe today are ve aa 
testimony to the town’s mining excite. MINE HILL, New Almaden (near San Jose, Calif.) bustled with energy in 
ey —e 1862, when quicksilver from its tunnels was needed for the gold mines. Barren 
ment in the 60's. ; hillsides and crumbling foundations bear testimony today to its history 
In the 40’s, Spaniards worked the F 
mine at New Almaden. Great pack 
trains carried the ore on winding trails 
to the lower arm of San Francisco Bay. 
When the Gold Rush came, quick- 
silver was needed in the gold mines. 
The shafts and tunnels at New Almaden 
were driven deeper. Two towns were 
built on Mine Hill. Children came to 
live and play and go to school. There 
were 1000 Cornish miners in the settle- 
ment called Cornish Town. A half mile 
to the west, Spaniards and Chilenos 
lived in Spanish Town. Below was the 
great Hacienda. Three cemeteries met 
the needs of the vibrant settlements. 








se Whe? 





CLUES TO THE PAST 

If you visit New Almaden today, THEPOWDER HOUSE, oncea working OLD ADOBE, brick and frame houses 
you'll still see the cemeteries. Two crest part of the quicksilver mines, now _ in present Almaden hint at the Span- 
* ridge above Spanish Town and one is °™€ of the few remaining buildings ish influence before the Gold Rush 
close by the Hacienda, now known as 
New Almaden. New Almaden is a charm- 
ing drowsy town of old adobe, brick and 
frame houses. Mine office buildings 
crumble at the end of town. Above, two 
miles up a narrow and winding road are 
the tumbling and graying miners’ homes. 
On the site of the old Cornish Town, 
there is a C.C.C. camp. The Mine 
Hill School is today a mess hall. Few 
old buildings remain, though on the 
slopes gray piles of lumber blend with 
the surrounding growth. 

For their wives, the miners built cool- 
cellars for storing food, not unlike the 
tunnels they worked in the mines. 
Though most of the homes are gone, 
many of the cellars remain, still primly 
whitewashed. The company store, still 
iron-shuttered, is roofless and empty. 

Once-roaring Spanish Town is now 
but a jumble of old foundation stones 
and splintered boards. 

In recent years, the Hacienda has 
become a week end resort. The adobe 








store is still operating, looking much as , : 3 . HE) A A 

; ; P ; < — = REMAINS of the mine office of early New Almaden. Inside is an iron-sheathed 
it used to DOR, Save EOL its new shiny strong room still housing a massive safe. From Almaden mine came the crim- 
coat of service station colors. son pigments (from cinnabar ore) that helped to decorate Mission Santa Clara 


44 SUNSET 





TRANSPLANTING 


Pros and Cons on the Var- 


ious Types of Containers 


Miasy ract-sown annuals and peren- 
nials are ready for pricking out into 
flats or small containers. Plants which 
are dug from flats usually suffer a set- 
back when the matted roots are cut. 
Because of this, experimenters are find- 
ing that better root systems develop 
when each plant is given an individual 
container such as those suggested below. 
PLANT BANDS 

Treasure Island horticulturists used 
as containers 160,000 plant bands— 
square, wooden ‘‘walls” as thin as berry 
baskets, to be set in the ground around 





the plant. The wooden band soon rots. 
Advantages: convenience; a wide range 
of sizes for annuals, perennials and bulbs; 
low cost (55 cents and up per hundred). 
POTS 

European gardeners have depended 
on pots for transplanting for more than 
200 years. Advantages: except for a small 
loss through breakage, pots are good for 
vears; available in a large number of 
sizes; larger pots make permanent plant- 
ings possible; nest into each other for 
storage. Disadvantages: high cost; should 
soaked and cleaned before using; 
require more attention for the actual 
process of potting; are heavy; need more 
frequent waterings because clay dries 
out rapidly. 


he 


PAPER CUPS 
Western gardeners are using paper 
drinking cups for transplanting. <Ad- 
vantages: low cost; they can be set in 
ground without removing plant (paper 
rots quickly). Disadvantages: not dur- 
able; cups frequently collapse. 
TIN CANS 
Many amateurs use tin cans which 
have had both ends removed. Advan- 
tages: cans last for several seasons; have 
a deeper rooting area. Disadvantages: 
More difficult to slip out plants. 
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SHOPPING CENTER 





HOUSEHOLD 


WASHER 


Now EASY to 
USE-is Always Ready 


















The Little Giant does big washings 


—cleaner, faster. Fits on laundry 
tray. No pushing around, no water 
to lift. Lots of 


new features. Try 
it on your tray 
free ! Pleased 
thousands 
for fifteen 
years. 


Write for 
beautifully 
illustrated 
free folder. 


The New 
LITTLE 


4222 Hollis Street 


GIANT Washer 


Oakland, Calif. 





CITRONELLA CANDLES 


With wrought iron brackets as featured in this issue of Sunset. 
Gives you 15 hours of friendly light and 15 hours of freedom | 
from mosquitoes and other insects. $1.25 A PAIRCOMPLETE | 


ADDRESS INQUIRIES TO 


ALBERT KESSLER & CO., LTD. | 
1355 Market Street San Francisco | 








MISCELLANEOUS 








Quick Relief 


FROM 


Summer Eczema 






The dog on the right suffered from 
typical Summer Eczema caused by 
external parasites—NOT food. The 
combination of HILO DIP and HILO 
OINTMENT corrected the trouble in 
sag weeks. Prices: HILO DIP 1 oz 

: 3 oz 50e: 6 oz R5e: Pint $2.00: 
= $3.50; HILO OINTMENT 1 oz 
25e; 3 oz 50c; 15 oz $1.50. At Pet. 
Seed, and Dept. Stores. Pamphlet 
with many photos of actual cases 
FREE. If your dealer cannot supply 
you write Dept. S.8. 


THE HILO CO., Springdale, Conn. 

























Bobrick’s 
iZne DOG SOAP 


Safeguard your dog's health. Wash him regularly with 
Bobrick’s LIQUID Pine Dog Soap that deodorizes as it 
cleanses, tones his coat, and is SO much easier to apply. 
No fuss—no muss. Just rub it in and wash it off. 








Large size 50c at * KILLS FLEAS 


drug and pet stores. 











MAKE ORDINARY STONES YOUR PRECIOUS STONES 

MAKE THIS YOUR HOBBY—Amateurs! Collectors! Col- 

leges! Schools! Camps! THE JOHNS GEM CUTTER 

satisfies its users. Free Folder! Send 25¢ for — on our 
Method of Gem Cutting and Polishing. Dept. 

THE JOHNS COMPANY SAPPINGTON, MISSOURI 


HOUSEHOLD 


Atlee 





mt! YOU CAN PAINT 
Your Faded Awnings 
Gorden Furniture « Canvas Auto Tops 





Plitex Canvas Paint beautifies and 


preserves faded canvas... Easy to 
apply... Dries quickly... Color 
durable... Does not stiffen mate- 





rial... Saves up to 90% of replace- 


ment costs. Fourteen beautiful colors. One quart 
of Plitex will paint approximately 50 sq. ft. of 
canvas. Pt. 75¢; qt. $1.35; gal. $4.85, postpaid any- 
where. MAKE YOUR FADED CANVAS LOOK 
BRAND NEW ...ORDER TODAY ...MONEY- 
BACK GUARANTEE. Free color chart and de- 
scriptive folder. 


PLITEX MANUFACTURING CO. 
5870 WEST THIRD STREET 
LOS ANGELES, CALIFORNIA 










NEW PORTABLE REFRIGERATOR 


Ice-O-Thermal Box keeps precooled 
| food & beverages cold for hours. Hot 
food hot. Qt. Jar of ice refrigerates 
24 hours. Ideal for autos, sick room, 
} camping, cabins and marketing. Wt. 
1 3 lbs. Size, 11” x 11” x 12”. Price $1. 
+ Add 20c for postage and tax. 

ki | WOOLL REFRIGERATOR CO. 
2223 1105 Bush St. San Francisco 


PUBLICATIONS 


BOOKS On Gardening, Agriculture, Chemicul- 

ture, Hobbies, Pets, Trades and Indus- 

tries. Any book in print at publishers prices. Write or visit us 
CHNICAL BOOK COMPANY 

432 Market Street 808 S. Spring Street 

San Francisco—GA. 2617 Los Angeles—VA. 6001 





PEST CONTROL 


KEEP ROSES CLEAN AND HEALTHY with 


E=BORDELD>== 


CONTROLS POWDERY MILDEW, LEAFSPOT, 
CURLY LEAF ON PLANTS, SHRUBS, TREES- 
CLEANS FISH PONDS OF ALGI. 
Bordelo is a proven copper-ammonia fungicide spray. 
Does not clog sprayers. Mixes with other sprays. 

Contains spreader. Leaves no stz 


ning 
ASK YOUR DEALE ROR WRITE FOR FRE E CIRCULAR 
MICHEL & PELTON CO. 
5743 ecienmitinct St. Oakland, Calif. 


Corry’s Slug Death 


The original English formula guaran- 
teed to eliminate slugs and snails. 


1 Ib. 50c 10 Ibs. $3.00 


{Postpaid) 


CHAS. BROWN & SONS 


813 Market Street + San Francisco 


FREE 














Your home, garden, and barbecue 
of pesky insects with ELECTRA 
CIDE. Plugs in any househ old 
socket. 

ha Model P $10.75 Model R $17.50 
3 Model K 21.50 Model L 28.00 


Chatimide 






Plus sales tax 
10% discount to September Ist 
if cash accompanies order. 
ROBERT'S COMPANY 
1049 Broadway Burlingame 
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GARDEN SUPPLIES 


BAND wt PLAN TS 
TE, «New Wooden 


Trans 


PLANT BANDS 


@ FOR GROWING YOUNG PLANTS. 


@TO PREVENT LOSS IN TRANS- 
PLANTING. 


@ GROWTH CONTINUES 
UNCHECKED. 


@ INEXPENSIVE FOR GROWING 
PLANTS IN RESERVE TO RE- 
FILL BEDS PAST FLOWER. 


200,000 in use by Golden Gate 
International Exposttion! 


Estate and Home Gardeners, Nurserymen, Market Growers 
are finding many uses for these NEW WOODEN PLANT 
BANDS. Ten sizes, collapsible, compact, inexpensive and 


easy to use! 
Trial order 100—2x2x3 postpaid 70c 
By Express, f.o.b. S. F., 500 for $2.25; 1000 for $3.95 


Ask for descriptive price list 


HALLAWELL SEED COMPANY 


256 Market Street San Francisco 


A hee A On Ro 


Trademark Rey. U. S. Pat. Office 


















2 






Thrill to the secure, quick-as-a-flash 
way of tying your plants with 
"TWIST. EMS," the weather-resisting 
leaf-green plant ties. No shears! No 
twine! Just a twist of the wrist! 
Available at Garden Supply Stores 
everywhere! 





i 


“sh 
GERMAIN'’S HOTKAP MFG. DIVISION 
747 SO.TERMINAL ST.,LOSANGELES, CALIF. 250-4" 


255 


‘“‘How to Grow Sweet Peas”’ 


SWEET PEAS gives full information. 25c 


booklet. SUNSET Book Department, 576 Sacra- 
mento Street, San Francisco. 





















FOR THE 


HAYES JR. SPRAY GUN 


@ Sprays the tops and bottoms of 
leaves! @Sprays inside of shrubs, 
hedges, ete.! @Sprays from 20 | 


feet to 30 feet high! @1 filling of 

lutely 100°; complete 4 

coverage! Available at 4® 

Feed and Dept. Stores. ‘Fa? — kh 
NATIONAL DISTRIBUTOR — GE 


jar delivers 3 gallons! @Abso- } 
all Hardware, Garden, 
Terminal — Los Angeles, 





EVANS Cal. 





GROUND 
TURNS 


HARD SOFT 
with 
Hydro Lawn-Spiker 


SEND for Hydro Lawn-Spiker. 
Try it. Ww atch its ‘‘magic.”” Then 
send $2.95 or return if not en- 
thusiastically satisfied. For 
FREE lawn tips folder, write 
Berkeley Garden Supply Co. 
1444 Shattuck Av. Berkeley, Cal. 





NEW REVOLUTIONARY 


q\?'w WATER— 


SPRINKLER 


Paste Water and — Perfect Fan- ONLY 

Shaped Coverage Any Pressure. 
WILL NEVER WEAR OUT 
UPHOFF & SIMS CO. 





POST- 
PAID 


23° 


San Jose, Calif. ORDER TODAY 


1084 Merle Ave. 
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BARBECUES 


JUST the THING for the BARBECUER | 











CHEF’S CAP AND APRON 


2.50 a set. Matching towel, 65c. Also barbecue muslin 





le cloths, napkins, sea grass mats. All items have word 

“barbecue” hand blocked on them. Order direct. 
MARIE JAANS 

Room 823 San Francisco 


209 Post St. GA. 5081 








FULLY ADJUSTABLE BARBECUE GRILL 











¥ ENGFER 


Adjusto-Grill 





: \ om 





The diane Gril can nn moved 6 inches above a 
below top of pit. Enables you to barbecue with hot coals 
instead of roaring fire. Grill fits pit opening 1715x3519", 
inside brick dimensions. 


PRICED COMPLETE—$12.00 F. O. B. SAN JOSE 








WRITE FOR FREE DESCRIPTIVE FOLDER 


ENGFER IRON WORKS 
W. San Carlos Street San Jose, Calif. 






















BARBECUE GRILL onty 


\ Barbecue that can be 
builtin a day. Our plans 
give information on all ma- 
| terials required. All hard- 
ware is easily installed 
because — are made to 
fit brick wo 

MILLER MATERIALS co. 

Manufacturers 

5701 Telegraph Avenue 
OL 8009 














CHARCOAL Briquets 


( Firt ) FOR BETTER BARBECUING 


Hotter—Last longer—Packaged in 4 sizes. Sold 
at Department, Hardware, Sporting Goods, and 
Feed & Fuel Stores. 
Southern Calif. Distributor 
ATLAS GRAIN & MILLING CO. 
6218 Compton Ave.,Los Angeles, Calif. 











-- MILLER ELEVATING 9: 


Oakland, Cal. 





OR-CHARR CHARCOAL 


For All Purposes — Picnic Grills, Soil Conditioning, 
Poultry. 





See your local dealer or write 
GEORGE ORAVETZ & SON Inc., Auburn, Wash. 








INSIST,ON . eeee 


OAKCHAR BRIQUETS 


for BARBECUING, PICNICS, CAMPING 
Made of pure 0% ik charcoal. Clean, convenient, economical. 
Packed in 5, 10, 20, 40 pound paper bags. Obtainable at your 
Grocer, Fuel Dealer, Hardware Store, or write— 

OAKCHAR PRODUCTS CORP. 
8100 E. 10th St. Oakland, Calif. 





BARBECUES 
c R THY R A 


ie os 

















BARBEGRILL with Rotary ae 


FREE with order 
Send for name of dealer and 
folder describing 7 plans to 
choose from . . illustrates 
Grillavator, Slide-Grill, Bar- 
baeeill Rotary Spit and Port- 
able Barbecue Pit. 









810 Polhemus St. 
San Jose, Calif. 






IRONCRAFT, INC. 


Complete Barbecue Equipment 


PORTABLE BARBECUES 


Deluxe Tea-Wagon Type 
= With Warming Ovens 









Serves 35 or more with 314 sq. in. grill 

ing surface. Careful craftsmanship plus 
heavy-duty materials. Stainless steel 
top. Exelusive patented features assure 
easy starting, even heat, economical 
operation. Six models, priced $8.25 to 
$38.50 in California. Slightly higher elsewhere. For free folder: 
describing complete line and name of nearest dealer, WRITE, 


J. M. Huntington Iron Works, Dept. 14 La Canada, Calif. 


SEASONAL GUIDE TO WESTERN FOODS 


The only book of its kind. Gives recipes and direc- 
tions for using all typically Pacific Western fruits, 
vegetables, fish and game. 216 pages; lies flat 
while you cook; quick reference index; green- 
black-and-silver cover. SUNSET ALL-WESTERN 
COOK BOOK-—$1 postpaid. Sunset Book Dept., 

576 Sacramento Street, = Francisco, California. 





PLANT FOOD 


lane. weer 








FOOD TOO:::- 


s NO FILLERinM.A.P. 
CONCENTRATED 
PLANT FOODS 






| WHY waste time, effort, and money scattering filler? 


Positively NO FILLER in'M. A. P. Concentrated Plant 
Foods. Amazingly effective. Quicker, easier, more 
economical. For ALL plants. Sold by leading deal- 
ers. Write for FREE FOLDER, and send us soil sample 






| for FREE TEST and recommendations. M.A.P. CHEM- 


ICAL CO., 54 Washburn St., S.F., MArket 244i. 


Save on This LAWN-CHEM 


COMBINATION OFFER 
A $1.50 package ae Chem Salts, 


and a $1.95 Hayes Proportioner, to $3.45 
apply Lawn-Chem as you sprinkle 
. BOTH for $2.50, until Sept. 30. VALUE 


If your dealer can’t supply, send his 
name, with $2.50 to University 
Hydroponic Service, 2229 McGee 
Ave., Berkeley, Calif. 


for $9.50 


GROW BEAUTIFUL GARDENS — USE 


GREENALL FERTILIZERS & SOIL CONDITIONERS 


Modern, scientific blend of major and minor plant foods 
essential for strong healthy plant growth. Write for free 
Garden Booklet: ‘Vital Information for Gardeners. 


Box 57 Salinas, Calif, 





eee | 


E. B. STONE & SON 








SUNSET 


GARDEN SPECIALS 
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PEST CONTROL 





DESTROY 
GOPHERS & MOLES 








---THE EASY WAY 


Simply strike Avalanche Rodent Destroyer like | 
a match and place in hole. Fumes do the rest. | 


GUARANTEED . SURE. FAST. SAFE | 
Sold at seed, nursery and hardware stores. 


AVALANCHE 


| 


Rodent Destroyer 








PLEASE GIVE SIX WEEKS’ NOTICE for a change 
of address on your SUNSET subscription. Orders 
to send certain issues to a summer address, and 
then resume delivery at permanent address will be 
given careful attention. Magazines are not for- 
warded unless you leave extra postage with your 
regular postmaster. 








OTS ON LAWNS 
d webworms 


ive i troying 
i o7, effective In des! roying 
pov pew onto bcd 8 Pint makes 42 
- weallons of solution, — 
; : surface. 
a de oS Order from yor 
or from 
CALIFORNIA PEST 
CONTROL CO. 
mentina 1S. 
oar folder sent 


ir dealer 








4 Ki SOD WEB WORMS 
and Save the Lawn! 


If bare spots or brown patches appear, caused by 
Sod Web Worms, spray 
immediately with Golden 
Lawn Moth Spray. Proven 
product—one quart treats 
1000 sq. ft. Easy to mix 
with water. PRICES 
GREATLY REDUCED. 
Buy at your Seed and 


LAWN MOTH 
Garden Supply Store or 


Sh ¢ send for Circular to 
Nico Dust Manufacturing Co 


636 California St., S.F. 2412 E. 57th St., L.A. 


Distributors — Schmiedell & Co., San Francisco 
Aggeler & Musser Seed Co., Los Angeles 





hs 


Kill SNAILS 
SLUGS 















~ ++. the aomaz- 
ing new Snail & Slug bait. 
Available at leading stores. Write for 
FREE SAMPLE. California Spray-Chemical Corporation, 


PLANTING 














Pacific Strain of 


Fresh seed 
of all our 


NOVELTIES 


available now 





Ask for catalog 


Vetterle & Reinelt 


Capitola California 














ain eae 

ARGAIN COUNTER of the MONTH 
12 Iris in 12 varieties 15 Babiana stricta 

4 var. Louisiana Iris 1 Clivia miniata 

1 Nada Iris 1 Dietes (Moraea) Hybrid 
12 Alliums, assorted 25 Milla uniflora 

6 Alstroemerias, assorted 12 Moraea, mixed 
10 Amaryllis advenum 18 Ornithogalum nutans 

6 Amaryilis Belladonna 18 Sparaxis tricolor, mixed 
15 Antholyza paniculata 10 Sternbergia lutea 

25 Zephyranthes candida 

Any one item $1.00 


Any three items i220 Parcel Post, C.0.D. 
Any seven items $5.00 
Catalog on request. 
OAKHURST GARDENS 
512 W. Foothill Bivd. Arcadia, Cal. 





DAFFODILS 


With a bountiful crop we are in a better position than ever to 
supply you with the finest of narcissi or daffodils. Also lots of 
tulips, crocuses and other bulbs that will be mighty scarce 
this fall. Better send now for our color illustrated catalog. 


SUNSET DAFFODIL SPECIAL 


Large sure-to-bloom bulbs of at least 20 varieties covering the 
entire range from giant trumpets to fragrant jonquils. 25 for 
$1.00, 100 for $3.50, postpaid. 


CONLEY'S BLOSSOM FARM 


Dept. D, Box 386 EUGENE, OREGON 


COLCHICUM 


GIANT AUTUMN-FLOWERING CROCUS 
2 BULBS 50c; 5 BULBS $1.00 


Each bulb bears many unusually 
beautiful rosy-carmine flowers. 
Hardy~easy to grow—good for cut- 
ting. Make interesting gifts for the 
sick as bulbs will bloom without 
soil or water. Exhibited Hall of 
Flowers, Treasure Island, 1939. 


Write for Catalog listing American grown 
TULIPS, DAFFODILS, IRIS and LILIES 


GARDENVILLE BULB GROWERS 


Hl GCisé.: FD. 6, BOX 5165, TACOMA, WASH. 











SPECIAL AUGUST SEED OFFER 
Delphinium Pacific Giants—Finest of all : $.25 
Aquilegia Crimson Star—Best Crimson Columbine 15 
Russell Lupines—Outstanding English Novelty 35 
Cheiranthus Allionii—Gorgeous Siberian Wallflower 15 
Gaillardia Sun God—New Golden Blanket Flower 35 
Aster Frikarti—Glorious Blue Daisy 35 


One Packet each, $1.60 Value, for $1.00 
Send for free catalog of the best in Seeds, Shrubs, Alpines and 
Perennials. It pronounces all names. 


3 m@ §. 101 Sharp Ave., Room 381-B 
AON NS'SSE WASH. 
NURSERIES 





GOLD MEDAL OREGON LILIES 


Write today for catalog illustrating and describing the lilies 
that won a gold medal at Treasure Island. There are more 
than 125 varieties for Fall Planting. 








“The ORTHO Company”, Dept. G, Richmond, California Hi 


AUGUST 1940 


EDGAR L. KLINE Lily Specialist Oswego, Oregon 
TRUE JONQUIL 
(Odorus 


OWEET JONQUIL cos.” 16 FOR *1 


Clusters of 2 to 4 fragrant yellow flowers. Ideal cut flowers. 
Our 1940 catalog of hardy bulbs now ready. Ask for it. 


FLORAVISTA Rt. 3, Box 669-S Olympia, Wash. 


TREE SURGERY 





ENTRUST YOUR 


B TREES TO DAVEY 


Originator of Tree Surgery 







aw 


a Your trees are “members” of _ 
_ your family—a /iving part of 7, 
| your home. Let DAVEY keep _,” 
them thriving with preven- *7 
tive and corrective measures. 
It costs no more for genuine 





SURGERY CO.,LTD. 


SAN FRANCISCO Fresno LOS ANGELES 
Russ Bldg. Oakland, Palo Alto Story Bldg. 
SU 3377 Pasadena, Burlingame, San Rafael TU 1929 


| WRITE FOR OUR FREE FOLDER 


PLANTING 








DAFFODILS 


Giant Trumpets—Bicolors—Short Cups 
in yellows and whites—Red Cups—fra- 
grant Jonquils, etc. A hand selected col- 
lection guaranteed to contain 15 or more 
varieties. 

QUALITY BULBS 

Direct from the grower. 

30 Bulbs, postpaid, $1.00 
FREE—6 Dutch Iris bulbs with each 
$1.00 order. Our catalog lists 150 var- 

ieties of Daffodils. 





Route 1 Box 402 ELMA, WASHINGTON 





@ ESPALLIER FRUIT TREES 
@ DWARF APPLE TREES 

@ CAMELLIA SASANQUA 

@ AZALEA RUTHERFORDIANA 


All Ideal Plants for Your Outdoor 
Living Room. 
Write or call for catalog. 


COLMA, SAN MATEO CO., CALIFORNIA 
40 DARWIN TULIPS, 1.00 


Lg. bedding size, 1” diam. up. No advance in price. Other $1.00 
Specials: 100 Ranunculas or Anemones. 150 White or 100 
Colored Freesias. 40 Dutch Iris. 35 Bearded Iris, rare colors. 
12 King Alfred Daffodils. 30 Mixed Narcissus. Each item, 
$1.00 plus tax, postpaid. Three items, $2.75 plus tax. Every 
item just as described in our new Fall Bulb Catalog out 
Aug. 15. Tells How to Grow Bulbs, best culture advice. Free. 


CECIL HOUDYSHEL Dept. S La Verne, California 


Ils 


Delphiniums Wheelercroft hand-pollinated seeds. The 
ns Superior strain. New seed now ready 
Cornflower Blue, Summer Sky, Painter's Dream, Crater Lake 
Blue, Snowflake White Strain. Trial Pkts., $1.00. Catalog. 
AGNES A. WHEELER, 6123 S.E. 18th Ave., Portiand, Oregon 
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Finest Varieties Moderately 
Priced. Send for big 32-p. catalog 


Carl Salbach 8 oosmont Ave. 


Berkeley,California 

















Anyone can enter a salmon derby in Wash- 


ington State. These exciting contests are 
open anytime during the season, and in 
most cases special prizes are offered to dif- 
ferent age groups. The finals take place 
the latter part of September, and valuable 
awards are made. Visitors find this one 
of the most exciting and gratifying experi- 
ences. Derbies are held in most of the 
principal cities on Puget Sound, and guides 
and equipment are available everywhere at 
Catch a giant “King,” 
See the fall 


coloring; enjoy Indian Summer weather 


reasonable cost. 
“Silver” or “Blackmouth.” 


through October. Ski-level to sea-level sport 
and relaxation in the heart of America’s 
Evergreen Playground. Write for FREE 
booklet today! 


FREE BOOKLET—Natural Color Photos 
State Progress Commission, Room 86 / 
State Capitol, Olympia, Washington. 
Please send me FREE booklet about 
Washington State. 







Name 





Address 
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(continued from page 1) 


this are “thumb months,” months when, 
today, one sees a few lone old Indian 
women paddling around the Klamath 
marsh in their dugout-canoes gathering 
wocus seeds. 

In another day, great ceremonials 
heralded the wocus harvest during the 
thumb months and all the great Klamath 
tribe moved to the huge fields to await 
the propitious moment when the medicine 
men would announce that the pods were 
ready for gathering. 

Wocus seed was a cure-all among the 
Klamaths and was a favorite offering to 
certain of the gods. Some of the reverence 
still lingers. But mostly, the ancient women 
who today struggle to reach the wocus be- 
fore the civilization-caused migration of 
muskrats leaves the tender plants chewed 
and dead, do it for the $15 that each sack- 
ful brings. Wocus seed, it seems, says Mrs. 
Harrison, is an important ingredient in 
certain kidney specifics. 


ARM-CHAIR TRAVELER 


I scan Hawaiian folders. 

I peruse Alaskan tours. 

And then I can’t help chuckling 
At the way they trade allures. 


So Hawaiians want a snowman 
And Alaskans yearn for leis. 

And [?—well, I read travel books 
And dream of foreign ways. 


Doris Corwin, Bakersfield, Calif. 


LET ROCKS 
THEIR SILENCE BREAK * 


(*An allusion to an ancient Oriental custom 
of producing music on a xylophone made 
of rocks.) 


Give me one each 
Of all the different rocks 
Imbedded in the earth; 


Three beams: 
One star-beam, 
One moon-beam, 
One sun-beam; 


Thor’s hammer, 
Belt and gloves— 


And I will string 

The rocks upon the beams 
And tap them with his hammer 
Until they wake 

And symphonize the universe. 


Louis Franklin Overstreet, | 
Oakland. | 


PANSIES VS. DOGS | 


Dear Sunset: In regard to the fountain in 
Salem, Ore., which had served thirsty 
horses for 30 years in days gone by only to 
be turned into a pansy patch, I feel that 
perhaps this fountain could better have 
been changed into a fountain for thirsty 
dogs. In Inglewood, Calif., there is a low 
fountain for dogs in front of the postoffice, 





| 
| 
| 
| 
| 
} 











monument to a faithful dog who followed 
one of the postmen on his route for 13 
vears. This, incidentally, is one of the few 
public monuments to a dog made possible 
by publie subscription. 


Mrs. Leslie Williams, Los Angeles. 


SKYLINE BOULEVARD 


The trees turn their bare backs to the wind 
Which every day savagely assaults them, 
Training their growth by its vicious 
tyranny. 
Lesley McDonald, 
San Mateo, Calif. 


GARDENERS—WHY ? 


Dear Sunset: Of late, there has cropped 
up in me an unreasonable and undesired 
passion for digging in the dirt. Unreason- 
able, because there lurks in the recesses of 
my mind a dim suspicion that gardening 
and potted plants are hobbies of old maids 
and aged people; I hesitate to put myself 
in either category. Am I old-maidish? Am 
I growing old? Neither aspect presents an 
alluring picture. 

It’s an undesired hobby because I would* 
have preferred to acquire a passion for 
something less solitary—something more 
sociable, like bridge. Or why couldn’t it 
have been something scientific? Perhaps 
something with more eclat, like collecting 
Ming china or Early American glass. Any 
one of these would be a sedentary hobby, 
less exerting than gardening, which ex- 
poses me to the elements—the sun, the 
wind and water from the hose. 


Catherine Chatham, San Diego. 


Long before Ming china or Early American 
glass, the lure and mystery of soil was un- 
answerable and unreasonable.—eEp. 


NIGHT BEAUTY 





Dear Sunset: To catch a picture of this 


amazing night-blooming cereus, it was 
necessary to get up at dawn and to use 
two photo-floods. There were 21 blossoms 
on the plant that night (though not quite 
all of them got in the picture!). It was 
grown by Mrs. Robert Morris of La Jolla, 
Calif., a horticulturist specializing in be- 
gonias and similar plants. 

Thomas H. Wells, La Jolla, Calif. 


This particular plant is behaving almost as 
well as if it were growing in tropical Hawaii. 
Given proper culture (plentiful moisture, 
rich sandy soil, and semi-shade), cereus 


flowers grow up to 14 inches across.—®p. 


ADVICE 


Sometimes advice is like the gift 
Of bird’s wings to a cow 

That has no wish in her to lift 
Her weight, if she knew how. 


Keith Thomas, Mission, Tex. 


SUNSET 


© NEW 

© DIFFERENT 

@ EXCITING 

© AILARIOUS 
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Here’s the aristocrat of recipe books! It 
barges blithely into the sanctum sancto- 


rums of every kind of celebrity, beards “~~ y 












the lion in his den, rouses him with a mai 
mighty challenge to drop pen, brush, “a » 
wig, toga or whatever, seize his skillet K in / 
and do prodigious exploits on the vi] 
noblest tournament field of them all 


~~) 
mf ep: 
\/ 
- 
Yl 
S\\w . . . the stove-top! 
,ople These recipes, we say without blush- £ 


aN 
(he), 
ge i8 L 2 he best in th ld—t 
Md J~ ing, are the best in the world—the 
fame g 
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whoppingest dishes out of the Ara- {? y 
bian Nights fantasies of the country’s; -s=——] | — 
. . e ° ‘ <——t > 
most. exhilarating intelligentsia and cognoscenti-—/ AS 
Kw 
Ui 


by 


Z 


And not only are these represented. World-famous f 
chefs in a score of capitals from the Waldorf’s Oscar $ 
to Hongkong’s M. Gaddi have contributed their 
favorite recipes. Published by SUNSET Magazine 

in collaboration with Hotel Del Monte and the 
American Association of Gourmets. 


RECIPES BY: wy 

Jascha Heifetz William Beebe Corey Ford :) 
Lowell Thomas Rube Goldberg Louis Bromfield TI y \ 
H. L. Mencken Raymond Massey —_ Robinson Jeffers Cy \ 
Fannie Hurst Alfred Lunt Bak Deeis LY 
Norma Shearer Lynn Fontanne Looin & Cobh LA \/ 
Upton Sinclair Elizabeth Hawes aE 4 

= Robinson Co.5 J. Edgar Hoover Charles Caldwell satiate: 3 ' 


Major J. E. Bowes Dobie And many others 





COUPON 8-40-a 





LANE PUBLISHING CO., 
PUBLICATION 576 Sacramento St., San Francisco, Calif. 
Enter my order for .. copies of FAMOUS 
DATE RECIPES BY FAMOUS PEOPLE. 

I enclose §............. .. im payment. You are to 
AUGUST 15 refund my money plus return postage if I am 

not entirely floored! 

Name .. 

Street Address ..... 








P O., Town or City... Seat. 
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EACH TRIP INCLUDES ALL EXPENSES FOR 2 PEOPLE 


feee! O Cele 
oe O CASH PRIZES ‘1000 fh 


Pr Sintied to 
S Farlltatem States 
6 BIG WEEKLY CONTESTS 
Fiat Peige Ezeh Week 
An Expense-free Trip to Hawaii for 2 People 


(3) $100 “pocket money” goes with 
each ticket... winner and compan- 
ion each get $100 cash, 


(4) Winners can make this trip at 
their convenience before November 
1, 1941 (sailing reservations subject 
to availability of space). 


INCLUDING (1) Two Ist-class round- 
trip tickets on any steamship sailing 
from a United States Pacific Coast 
port to Hawaii, including round- 
trip railroad fares to sailing point. 


(2) One week ina leading Honolulu 
hotel for two persons, with meals. 


OR WINNERS CAN CHOOSE ‘1,000 CASH! 


If winner prefers not to take the trip, first prize for each 
week will be $1,000 cash. Or winner can choose to go 
alone, and get the trip and an extra $500 cash. 


,, Mie Each (che 5 often Prizes 


G70 Cathe 





‘EASY TO ENTER! JUST FINISH THIS SENTENCE: 


(IN 25 ADDITIONAL WORDS OR LESS) 


EASY RULES 


1. Simply complete this sentence, “I like Ivory Snow be- 
cause... .’’ in 25 additional words or less. Write on one side 
of a sheet of paper. Print plainly your name and address. 


ALL ABOARD! You’re sailing away to 7 
romantic days in beautiful Hawaii. 
And you can take a friend—to share 
the fun! That’s the ‘‘vacation-of-a- 
lifetime”’ offered in this thrilling Ivory 
Snow contest. Or, you can choose a 
$1,000 cash prize instead! 

Easier for you to win. Contest limited 
to 8 Far-Western States. You’re not 
competing with the entire country. 

Just try Ivory Snow—and you'll get 
a dozen ideas for sentences! Notice, 


imei CLIP THESE SAMPLE SENTENCES FOR HELP ««««= “ 


“T like Ivory Snow because 
it works so quickly in cool 
water, makes the nightly 
care of stockings easy, and 
helps me to get wonderful 


wear from them.” water.” 


Ivory Snow’s a wonder for soft wool- 
ens. Leaves print washables bright. 
Quick for stockings and lingerie, too. 
Ivory Snow is so safe because it bursts 
into suds in 3 seconds in cool water— 
ends hot-water fading. 

* * * 
HURRY, enter this week’s contest—en- 
ter every week! No “fancy” words 
necessary. Just be honest, sincere, 
original—you may win a thrilling vaca- 
tion—or a big cash prize, $1,000! 

> ~ 

Listen to these 


Radio programs for 
more contest news! 


“Mary Marlin” 
“The O’Neills” 
() “Life Can Be Beautiful” 
Mondays through Fridays. 


See your newspaper for 
time and station. 


“T like Ivory Snow because I’ve 
seen how often hot water fades 
lingerie and washable silk 
dresses, and I know that Ivory 
Snow cleanses safely in cool 


Fe ee ee ee ee 


Finish sentence “i like Ivory Snow because . . . .” in 
25 additional words or less. Attach one Ivory Snow 
box-top, either large er small, (or facsimile). Send 
entry to Ivory Snow, Dept. S, Box 778, Cincinnati, Ohio. 


tng 
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2. Mail to Ivory Snow, Dept. S, Box 778, Cincinnati, Ohio. 
You can enter each contest as often as you like but each 
entry must be accompanied by one Ivory Snow box-top, 
either size (or facsimile) 

3. There will be six weekly contests, each with a separate 
list of prizes. Opening and closing dates are:— 
CONTEST OPENS CLOSES 
First Sun., Aug. I! (or before) Sat., Aug. 17 
Second Sun., Aug. 18 Sat., Aug. 24 
Third Sun., Aug. 25 Sat., Aug. 31 
Fourth Sun., Sept. | Sat., Sept. 7 
Fifth Sun., Sept. 8 Sat., Sept. 14 
Sixth Sun., Sept. 15 Sat., Sept. 21 
4. Entries received before Sunday, August 11, will be en- 
tered in the first week’s contest. Thereafter, entries will be 
entered in each week’s contest as received. Entries for the 
final week’s contest must be postmarked before Saturday, 
midnight, September 21, and received by October 5. 

5. Entries will be judged for originality, sincerity, and apt- 
ness of thought The judges’ decision will be final. Duplicate 
prizes will be awarded in case of ties. No entries returned. 
Entries, contents, and ideas therein become the property of 
Procter & Gamble. 

6. Residents of the States of California, Washington, Ore- 
gon, Montana, Utah, Idaho, Nevada and Arizona may 
compete, except employees of Procter & Gamble, their 
advertising agencies, and their families. Contests subject 
to Government and state regulations. 

7. Prizes in each weekly contest are: First prize—expense- 
paid trip to Hawaii for two persons (includes first-class 
round-trip steamship fares, round-trip railroad fares, one 
week in a leading Honolulu hotel, and $100 pocket money 
for each person) or an alternate cash prize of $1,000 to the 
winner. 

Fifty secondary prizes, each $10 cash. (If first prize win- 
ner prefers, he may take the trip alone and receive $500 cash.) 
8. First prize winners will be announced shortly after the 
close of each contest on the popular Ivory Snow N.B.C. 
radio program, “Mary Marlin.’’ All winners will be notified 
by mail. A complete list of winners may be obtained after 
the close of the final contest by addressing your request to 
Ivory Snow, Cincinnati, Ohio. 


TRADEMARK REG. U. S. PAT, OFF. @ PROCTER & GAMBLE 














